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For top selling meat specialties you need appealing appearance 
that tempts initial purchases—plus superior flavor that assures 
repeat sales. 


Your Fearn Representative can help you produce specialty prod- 
ucts with definite distinction and individuality that builds sales! 
He can supply you with tested flavor builders, and has complete 
information on new developments to pass along fo you. He is 
anxious to help you. Consult him now! 


: Fearn Lahoratories. Ine. 
a ee Manufacturers of Fine Food Specialties 


701-707 N. Western Ave Chicago. Ill 























MORE OUTPUT IN LESS TIME WITH 


BUFFALO 
Self-Emptying Silent Cutters 

















BUFFALO Self-Emptying Silent Cutters are available in 
200, 350, 600 and 800 lbs. capacities. The Model 70-B 
(above) cuts and empties 800 lbs. of meat in 5 to 8 minutes. 





BUFFALO 








Fast, smooth, and cool cutting—BUFFALO Self- 
Emptying Silent Cutters protect the protein value 
of the emulsion, improve finished products and 
increase the yield. 


Exclusive machine design...including the scien- 
tific BUFFALO knife arrangement...assures a 
fine textured, high yielding emulsion, free from 
lumps and sinews. The knives give a clean, 
shear draw cut and open all meat cells...allowing 
maximum moisture absorption and higher yield. 


Inspection of the batch is constant because the 
meat is always in clear view. This complete con- 





MAKING MACHINES 


trol eliminates possibility of burning or shorten- 
ing the emulsion. 


The air-operated self-emptying device speeds up 
production. A batch is completely emptied ina 
few seconds...saving time and labor. These, plus 
many other BUFFALO features materially reduce 
cutting time. We have many letters from users 
proving this statement. Write for our free catalog. 


JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo, New York 


Sales and Service Offices in principal cities 
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Emptying Silent Cutters protect the protein value 
of the emulsion, improve finished products and 
increase the yield. 
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fine textured, high yielding emulsion, free from 
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shear draw cut and open all meat cells...allowing 
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meat is always in clear view. This complete con- 
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Spun tub with reinforc- 
ing skids 
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Thorough acquaintance with packinghouse needs 
enables us to build production equipment that will 
pass your most rigid tests. 


Strength, utility and handling ease have long set 
the keynote in the design of all Globe Containers, 
Lift Trucks and Dollies, enabling them to take day 
after day of hard usage. They'll move products from 
one department to another swiftly and efficiently. 
All of these features give you the service you want— 
capacity, easy handling, easy cleaning and long life. 
Many of these items can be had in stainless steel as 
well as galvanized. 


Globe’s complete line of production equipment is 
giving utmost satisfaction to users in leading plants 
all over the world. Why not check your needs and 
order now from Globe. 





COMPLETE LINE OF DRUMS AND BARRELS 


Globe wearing ring. 
Gives extra durabil- 
ity to Drums, Pails, 
Tubs. Makes a han- 
dy gripping edge. 
Convenient third 
handle shown above 
facilitates dumping. 


PROOFS OF QUALITY 


@ The bottoms of all Globe Drums and Tubs have a 


heavy steel wearing ring welded on, and rims have a 
double hemmed edge, thus giving two extra rein- 
forcing layers and increasing their life. Made of 
12-gauge steel for unusual strength, 16-gauge steel, 
for lighter uses. 


Shell and head seams on all Containers are continu- 
ously welded for wear-resistance, then ground 
smooth and buffed for sanitation and easy cleaning. 
Optional at slight extra cost is a third handle near 
the bottom to facilitate dumping. 


Globe Trucks have large wheels for easy rolling . . . 
floor-saver tires and roller-bearings at slight extra 
cost ... all welded joints ... Zerk-type hydraulic 
grease fittings for positive lubrication. Hot-dip 
galvanized after fabrication. 


Dollies of 12-gauge steel, 
flanged edges, 3° casters 
(plain or patented tread.) 
Available in two sizes: 21" 
and 24” diameter. 


Seamless bilged Barrel available with 


removable head. 


No. 177 Lift Truck 


THE GLOBE COMPANY 


A 


7, 19% 


000 S. PRINCETON AVENUE 
EMERCKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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EBHARDTS 


Protect the Bloom! 


Freshness, Flavor and Purity are protected by Gebhardts, because 





they produce ionized air, which keeps meat free from discolorg. 


tion, bacteria and mold for a longer period of time. 


Gebhardts refrigerating system 
installed on the rail beam refrig- 
erates this beef holding cooler. 





we 


DVANCED ENGINEERING CORPORATION 


1802 WEST NORTH AVENUE, MILWAUKEE 5, WISCONSIN 
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4 MEYERCORD 


Meyercord Truck Decals ride the sky-ways as 
effectively as the highways for Banfield Bros. 
Packing Co., Inc. of Tulsa, Okla.... providing 
lasting, colorful identifications...and product 
promotion ...ata fraction of hand painted costs. 


Identify YOUR fleet distinctively :..deliver 
miles of valuable sales impressions to ‘‘free”’ 
circulation from the “‘free” advertising space 
on every vehicle you operate. 


Meyercord Decals are economical for a dozen 
or 1,000. Overnight application saves labor, 
money and idle truck time. They’re washable, 
durable and weather-tested.-Any design, in 


any size or colors, can be reproduced at a 
fraction of hand-painting costs, and they de- 
liver 100% payloads of colorful sales impres- 
sions daily. Don’t neglect the valuable free 
advertising space on your truck panels. Re- 
decorate them with Meyercord Decals...now! 
Experienced automotive designing service free 
to fleet owners. Address Department 38-2. 


FREE! TRUCK VISUALIZER 


Contains helpful hints on lettering, decorating; with outline 
diagrams for experimental designing of many body types— 
from panel deliveries to vans and tank trucks. Includes val- 
uable data for maximum use of advertis- 

ing space on all areas of trucks. 


Send for free copy TODAY! 


Buy War Sonds...and Keefe Them! 


THE MEYERCORD CO. 


World’s Largest Decalcomania Manufacturers 


5323 WEST LAKE STREET 
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The final result of all your research, your raw 
material control, your skill in manufacturing 
is placed in a package and sealed—and your 
reputation sealed with it. From then on it’s 


all out of your hands—it’s up to the package. 


You won't be in store and home to display 
your product as you'd like, but the package 
can. You won't be there to make your package 
easy to open and close, and use and use again 


—but the closure can. 


That’s why sQ@ many manufacturers, with 
..products they’re proud of, use Anchorglass and 
‘Anchor caps—to keepitheir product as perfect 
as they made it, all the‘way into the home and 


to the satisfactory use that means re-orders. 


Write us today. We will be glad to work 
with you to increase your sales and profits 
with packages that protect 


the maker’s reputation. 





“Meet Corliss Archer’’ every Thursday eve- 
ning, entire Coast-to-Coast Network CBS. 
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PRODUCTS OF 


ANCHOR HOCKING GLASS 
CORPORATION 


LANCASTER 
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Another Leading Refrigeration User 


Assures Better Corkboard Bonding and 


sealing With ENAMELITE 


he main plant of the Merchants Re- 

frigerating Company in New York City 
recently made another large installation 
using Enamelite to bond and seal corkboard 
to the walls of refrigerated cold storage 
rooms. Many carloads of Enamelite were 
used on this job and in other Merchants 
plants in the New York Metropolitan area. 


The insulation contractor was United Cork 
Companies, New York City, with P. B. 
Christensen vice-president and chief engineer 
for the user. 


Here’s another example of the wide ac- 
ceptance of Enamelite, for over 15 years the 
superior asphaltic mastic compound used as 


PRESSTITE 


Seacine CamPounaos 





an adhesive cement to set insulation, and as 
a waterproof finish on exposed surfaces. 
Enamelite assures perfect bonding and seal- 
ing, effectively preventing infiltration of 
moisture into cork walls. The result is more 
efficient refrigeration, lower maintenance ex- 
pense, and longer insulation life. 


Enamelite is completely waterproof, acid 
and brine resisting. As it is used cold, it 
avoids the fire hazard of heating conventional 
asphalt compounds. 


It will pay you to obtain full information 
on all the advantages of Enamelite in assur- 
ing better bonding and sealing and longer 
insulation life. Write today for free booklet. 


PRESSTITE ENGINEERING COMPANY 


3966 Chouteau Avenue « St. Louis 10, Missouri 
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More Ford trucks on the road 
On more jobs 
For more good reasons ! 


°° WR TRULKS 





Wwe AND COMMERCIAL CARS 





TRUCK-ENGINEERED AND TRUCK-BUILT BY TRUCK MEN 
e National Provisioner—February 17, 1945 
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REFRIGERATION 


COMPRESSORS 


YORK REFRIGERATION AND AIR CONDITIONING 


HEADQUARTERS FOR MECHANICAL COOLING SINCE 1885 
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MY MEAT? OF COURSE 
IT'S PACKED IN CANS! 


CANS ARE SO 
TROUBLE FREE! 
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Cans prevent spoilage ...they don’t break 
... they’re easy to ship, store, sell 


@ “Take it from me, a meat packer...and I’m sure I can 
speak for retailers and housewives, too... we all prefer pack- 
aged meat in cans. Here’s why! 

“Cans save us a lot of grief. They don’t break, so canned 
meat can be handled, shipped, and stored with safety, speed, 
economy. Processed meat in cans won’t spoil. It stays at peak 
quality, since cans seal out air and light. 

“On retail shelves and counters, smartly labeled, colorful 
cans make eye-catching displays that help move meat. 

“I’m thoroughly ‘sold’ on meat in cans. Retailers are, too. 
So are housewives. It'll be a great day for the industry when 
there is an unlimited supply of cans again!” 











* 


BDO YOU KNOW THESE 


National Ad Campaign Tells 
G MAS ONASONS Story Of Cans To Public 


Ten national magazines and 

Sunday supplements coast to 

coastcarry morethan 30,000,060 

F CANS? printed messages each month to 

es mong -oinbieeeenann the families of America, telling 

2. Cans don’t break, chip, them of the many advantages of 
split, tear. the steel-and-tin can. 


3. Cans are more convenient. 
4. Cans are more economical. 


Why Housewives Prefer 
PACKAGED MEAT IN 











CAN MANUFACTURERS’ INSTITUTE, INC., NEW YORK 
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If you’re making sausage 
for the Armed Forces, it’s 
a good idea to use Armour’s 
Natural Casings and be sure 
of meeting requirements. 


This is an actual photograph of ring bologna in Armour’s Natural 
Beef Round Casings. 


Notice how plump, how well-filled, how appetizing this sausage 
looks. 


It has eye-appeal, naturally. 

It has sales-appeal in a dealer’s meat case, because any shopper 
can tell at a glance that here is bologna at its flavorful finest. 

We think this is a very good reason for using Armour’s Natural 
Beef Round Casings on your Ring Bologna. 

And we make a complete line of these carefully-selected casings 
for your use, so that you'll find just the size you need. 

Your nearest Armour Branch or Plant will give you the utmost 
assistance in providing you with these fine, natural casings within 
the limits of the available supply. 


ARMOUR and Company 
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SOME PORK SET-ASIDE 
REQUIREMENTS RAISED 











The War Food Administration this 
weekend issued Amendment 7 to WFO 
75.3, effective February 18, increasing 
set-aside percentages on some pork cuts 
produced under federal inspection. 

Under the amendment the set-aside 
percentage for loins remains at 4.5 per 
cent of the live weight of each week’s 
slaughter of hogs. However, the per- 
centage of loins set aside which must 
be converted into semi-boneless loins 
has been increased from 60 per cent to 
70 per cent of the total. 

The percentage set-aside for square 
cut and seedless bellies remains un- 
changed at 5 per cent of the total live 
weight of each week’s slaughter, and 
the general specifications likewise re- 
main unchanged. However, the per- 
centage of the bellies actually set-aside 
that must be processed into Army bacon 
requiring 48 hours smoke is increased 
from 5 to 10 per cent. The percentage 
of set-aside which must be processed 
into overseas bacon requiring 96 hours 
smoke remains unchanged at 30 per 
cent. 

The set-aside percentage for shoul- 
ders is increased from 8 to 9 per cent, 
but manufacturing pork, including trim- 
mings, is included among the products 
for which credit can be taken. This 
provision now reads: “A quantity of 
shoulders and boneless manufacturing 
pork the total weight of which shall not 
be less than 9 per cent of the total live 
weight of each week’s slaughter of hogs, 
to be prepared in the form of skinned 
shoulders, picnics, Boston butts, or 
manufacturing pork, including trim- 
mings.” 

No other major changes are made in 
the reissued order, the set-aside require- 
ments relating to frozen pork sides, 
hams, salted fat cuts, and lard remain- 
ing the same as heretofore. 


QMC REFRIGERATION MEETING 


A one-day food service refrigeration 
conference, called by the Quartermaster 
General to initiate that phase of the 
QMC food service program pertaining 
to the technical control of the utiliza- 
tion of refrigerated space for the stor- 
age of Army subsistence all over the 
world, will be held at the Edgewater 
Beach hotel, Chicago, on February 19, 
according to Brig. Gen. Joseph Barzyn- 
ski, commanding the Chicago Quarter- 
master Depot. The phase of the food 
Service program being inaugurated at 
the conference brings the refrigerated 
storage of perishable subsistence into 
the scope of supervised food service. 
Commanding generals of Army serv- 
ke forces, Army air forces and of the 


numbered service commands and the 
military district of Washington, the 
Chief of Transportation, the Chief of 
Engineers, and consultants to the Office 
of the Secretary of War have been in- 
vited to attend. 


Seventeen civilian leaders of the com- 
mercial refrigerated warehousing in- 


dustry of the nation will also attend 
the refrigeration conference. 





WFA Sells 500,000 
Lbs. Off Condition 
Meat for Rendering 











Sale of 452,480 lbs. of pork sides at 
4c per lb. and 33,600 lbs. of mutton sides 
at 2%c per lb. was announced by the 
War Food Administration this week. 
The meat was sold on January 31 at 
New York City to H. M. Rubin Co. of 
Long Island City as “off condition, 
unfit for human consumption.” 

At the same time the Commodity 
Credit Corporation (WFA) reported 
that it had sold 615,000 lbs. of off con- 
dition P.S. lard in bulk to Colgate- 
Palmolive Peet Co. of Jersey City at 
11.04c and 290,000 lbs. of P.S. lard in 
the same condition and at the same 
price to Lever Brothers at Cambridge, 
Mass. 


In answer to an inquiry by THE Na- 
TIONAL PROVISIONER, the War Food Ad- 
ministration said that the pork and 
mutton sides were loaded on a ship 
which caught fire in New York harbor. 
Harbor water used to put out the fire 
and chemicals made the meat unfit for 
human consumption. 


Armed Forces Receive 
Emergency Allocation 
of Meat, WFA Reports 


Meat requirements for the armed 
services for the first quarter of 1945 
were recently increased to 1,427,000,000 
lbs. as a result of an emergency alloca- 
tion of 113,000,000 lbs. to previous esti- 
mates of requirements, Donald E. 
Smith, acting regional director of the 
midwest Office of Supply, WFA, said 
this week. The emergency allocation 
was taken from supplies set aside for 
civilians, and means that from now on 
until the first of April the armed serv- 
ices will get more than 1 out of every 
4 lbs. of meat produced. In addition, 
some 605,000,000 lbs. of meat, mostly 
pork, will be shipped to our allies, it 
was revealed. 

For January, February, and March, 
Smith indicated, civilians will be eating 
5. to 6 Ibs. less meat per capita than in 
the same three months of 1944, or the 
months of October, November, and De- 
cember of 1944. 


Hog Decline Leads 
Sharp Reduction in 
Livestock Numbers 


HE greatest drop in hog numbers 

ever recorded for one year fea- 
tured the Bureau of Agriculture Eco- 
nomics January 1 livestock inventory 
report, which also showed that total 
livestock numbers’ declined rather 
sharply in 1944, after having reached 
an all-time peak at the beginning of 
1944. The numbers of all species of 
livestock on January 1, 1945, were 
below those of a year earlier. However, 
the report also indicated considerable 
improvement in the feed situation, 
which may encourage expansion in some 
classes in the near future. 


The Bureau estimated hogs on farms 
on January 1, 1945 at 60,660,000 head, 
compared with 83,852,000—the all-time 
record—a year earlier. The decrease of 
28 per cent is in line with the sharp 
drop in the 1944 pig crop. While in 
numbers the decrease was the largest 
for any year on record, the percentage 
decrease was less than during the 
drought year of 1934. 


Cattle Reduction Small 


The number of all cattle and calves 
on farms on January 1 is estimated at 
81,760,000, a decrease of 604,000 or only 
about one per cent from 82,364,000 head 
on farms at the beginning of 1944. Al- 
though the present cattle inventory is 
slightly below the number on farms on 
January 1, 1944, it remains the second 
largest on record and exceeds the World 
War I peak in 1918 by 8,500,000 and the 
1934 peak by nearly 7,500,000 head. The 
increased slaughter of younger animals 
during 1944 is reflected in the age con- 
sist of the present inventory. While 
cows and heifers over two years old 
increased nearly 750,000 head compared 
with a year earlier, calf numbers 
dropped about 1,500,000 head. This was 
one of the sharpest declines in calf num- 
bers ever recorded. 


The upward swing of the cattle num- 
bers cycle was halted in 1944 and num- 
bers declined nearly one per cent. In 
view of the record slaughter of cattle 
and calves in 1944, this decrease in 
numbers seems relatively small, since 
it was generally expected that numbers 
would be considerably below the 81,760,- 
000 now estimated. 


The drop in sheep numbers during 
1944 was the largest in any year of this 
century. The total of all sheep and 
lambs declined from 51,769,000 to 47,- 
945,000—a drop of 3,824,000 or 7.4 per 
cent. Sheep and lambs on feed increased 
from 6,537,000 to 6,630,000 head. Stock 
sheep and lambs declined 8.7 per cent 

(Continued on page 52.) 
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Applications for Unit Coolers in 
the Meat Packing Industry 





By K. E. WOLCOTT 


Engineering Department 
Wilson & Co., Chicago 


HE meat packing industry, due to 

I the perishable nature of its prod- 

ucts, is one of the largest users of 
refrigerating equipment. Temperatures 
in the cooling range are required in 
practically every 
department to pre- 
serve and maintain 
a high quality 
product, and to 
assure its reaching 
the consumer in 
good condition. 
~- Years of experi- 
ence, first with am- 
monia direct ex- 
pansion cooling 
coils located along 
the cooler walls, or 
in bunker lofts, and 
later with brine 
circulating coils and open brine spray 
systems installed on horizontal decks or 
in vertical ducts, have proved that a 
better product is obtained through more 
rapid chilling. 

It became apparent that control of 
temperature alone was not sufficient to 
provide for processing numerous prod- 
ucts of this industry in order to obtain 
maximum yield and appearance in the 
finished product, and it was established 
that the control of air circulation and 
humidity in many departments was as 
important as maintaining proper tem- 
perature. It was determined that high 
velocity air circulation in hot carcass 
chill rooms was both desirable and es- 
sential to provide rapid chilling and to 
remove the fog which occurs from the 
high initial carcass temperature dur- 
ing the loading of the cooler. 

In coolers where entering product 
has been previously chilled, care must 
be exercised regarding air volume and 
air introduction to avoid direct im- 
pingement on exposed product, result- 
ing in excessive dehydration and dis- 
coloration commonly termed “loss of 
bloom.” Many departments require the 
removal of moisture from the product 
at a definite rate to insure their keep- 
ing qualities as well as to meet trade 
demands, in which case it is essential 
that air volume, distribution and qual- 
ity with regard to temperature and 
humidity be given careful consideration. 

In recent years, workers in this in- 
dustry have become air conditioning 
conscious through contact with comfort 
air conditioning installations, and it is 
necessary to consider their reactions in 





K. E. WOLCOTT 





*From an address before a meeting of the 
American Society of Refrigerating Engineers in 
Chicago, December 14, 1944. 
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addition to the requirements of the 
product. In any department where 
workers are permanently employed, the 
introduction and distribution of the con- 
ditioned air is an important factor. 
Pipe coils and spray systems are 
bulky, requiring considerable space in 
the cooler for their installation as well 
as adding greatly to the weight to be 
carried by the building structure. The 
space required for the above equipment 
must also be cooled, thereby adding to 
the refrigerating requirements. In view 
of the many requirements for cooling, 
it was natural that the meat packing 
industry should be among the first to 
pioneer the installation of unit coolers. 


Early Experience 


The first of these air cooling units 
converted from the original fan heater 
soon demonstrated that in the meat 
packing industry, at least, they could 
not be installed indiscriminately as a 
replacement for previous means of 
cooling. Dry type cooling coils in rooms 
with high relative humidity soon frost 
to such an extent as to prevent air cir- 
culation through the unit, requiring 
continuous supervision and shut-down 
periods for defrosting. Variation in 
cooler temperature under these cycle 
operations and product dehydration 
were increased as compared to previous 
cooling equipment. 

Direct-connected fan assemblies op- 
erating at 1,160 and 1,750 rpm. in the 
humid salt conditions common to many 
departments of this industry soon be- 


came unbalanced and required replace. 
ment. Fan shafts froze in the bearings 
during shut-down periods, resulting jp 
burned-out motors or at least in sheared 
couplings. Corrosion of casing, fap 
housings and air outlets required regy. 
lar inspection and replacement. Stand. 
ard open type motors were a source of 
continual trouble. 

This is a picture of the first air cool- 
ing units as installed in the meat pack- 
ing industry in the late 1920’s. Many 
of these units are still in operation to- 
day, due mainly to the efforts of the 
plant mechanical departments. One 
prominent engineer in this industry, in 
speaking of these early units, calls them 
“the curse of the packing industry.” 
The experience obtained from these 
units has resulted in many improve- 
ments of design and construction to be 
found in the present day unit coolers, 
as well as a better understanding of 
what may be expected of this type of 
equipment in a particular installation. 


Protection against corrosion has been 
accomplished by use of heavier gauge 
materials, some manufacturers furnish- 
ing casings of %g¢ in. steel hot gal- 
vanized after fabrication, heavier fan 
shafts, self-aligning bearings, slower 
speed fan operation through V-belt 
drives, splash-proof or totally enclosed 
motors, improvements in coil design and 
means for spray defrosting. Stainless 
steel fans, fan housings and eliminators 
are supplied by some manufacturers 
provided, of course, that this material 
is available at the time. Some manv- 





UNIT COOLER IN MIDWEST PACKER’S CHILL ROOM 
Heavy hogs are chilled rapidly in this room with spray type units supplying refrigeration. 
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rs offer special protective coat- 
ings which have been found very effec- 
tive in standing up against the humid 
salt conditions in packinghouse installa- 
tions. These improvements in unit 
cooler construction have made this 
equipment a necessary part of any 
program involving cooler construction 
in the packing industry. 

ASRE Circular No. 13-42, titled 
“Standard Methods of Rating and Test- 
ing Air Conditioning Equipment,” de- 
fines a unit as a factory made encased 
assembly of the functional elements in- 
dicated by its name, and a cooling unit 
as a specific air treating combination 
consisting of means for air circulation 
and cooling within prescribed tempera- 
ture limits. Pipe coil and brine spray 
systems, due to the distribution of the 
equipment, inherently tend to equalize 
the temperature throughout the room. 
The location of a unit cooler, due to the 
compact arrangement of the equipment, 
should be selected to provide uniform 
delivery to all parts of the space con- 
ditions. 

Government regulations in inspected 
plants provide requirements regarding 
the location of equipment. The unit 
cooler must be located in a curbed area 
and the floor pitched to a floor drain 
within this area. The unit shall be lo- 
cated a minimum of 1 ft. from any wall 
and 2 ft. from a meat hanging rail. 


Types of Unit Coolers 


In general, there are two classifica- 
tions of unit coolers: the dry coil type 
and the spray type. The dry coil type 
is further subdivided into the bare pipe 
coil and the extended surface or fin coil 
type having either multi-blade or pro- 
peller type fans. The spray type unit 
has more variations. It may have bare 
pipe coils or fin type coils with a show- 
ering spray for intermittent or contin- 
uous defrosting supplied from an ex- 
ternal source, or it may have its own 
pump for recirculating a defrosting 
spray over the coils from the pan of the 
wit. Another variation of this type is 
the open spray type where no coils are 
included in the unit and the cooling 
obtained from spray which is supplied 
from and returned to an external cooler. 

By varying the amount of coil sur- 
face and the volume of the spray, 
tapacities may be varied by the coeffi- 
cient of heat transfer. For example, one 
manufacturer reduced the spray cir- 
culating pump from 120 gpm. requiring 
a3-hp. motor to 30 gpm. requiring a 
%-hp. motor while increasing the coil 
surface from 154 sq. ft. to 347 sq. ft. 
a comparable size unit. 


_ The high latent heat values obtained 
M practically all departments of the 
packing industry, due to the relatively 
high moisture content of the product, 
and the sources of refrigeration, gen- 
trally ammonia at 15 lbs. to 25 Ibs. 
gauge suction pressure, or brine at 16 
degs. to 20 degs. F., make it advisable 
© consider only equipment which will 
tot frost up quickly in operation. Most 
of the large packing companies, with 
years of experience in the use of unit 
equipment, have standardized on units 


of the spray type to eliminate the delay 
and labor involved in defrosting and to 
maintain full capacity operation at all 
times. Temperatures must be main- 
tained within close limits in the meat 
packing industry 24 hrs. a day, every 
day in the year, and shut downs are 
inexcusable—another reason why spray 
coolers with uniform capacity are es- 
sential. 

Salt brine (sodium chloride) is most 
generally used in the spray type unit 
cooler for defrosting. In operation, the 
brine in the unit is weakened by the 
condensation of moisture removed from 
the air entering the unit and proper 
density is maintained by addition of 
salt in various ways. Some manufac- 
turers provide a baffle in the unit pan 
and rock salt is introduced in the space 
formed farthest from the pump suction 
connection, the spray falling on this salt 
and dissolving it at a rate sufficient to 
maintain required density. The excess 
is permitted to overflow to the drain 
connection within the curbed area. 
Where a large number of units are in- 
stalled, a valved strong brine line is 
connected to each unit and addition of 
brine as required is controlled by the 
temperature man on his rounds. In 
earcass chill rooms, the brine is com- 
pletely renewed during the first hour of 
chilling and again renewed about eight 
hours later, or a part of the brine is 
continuously recirculated through a salt 
leaching tank. 

Units using ammonia for refrigerant 
are arranged for full flooded coils, sup- 
plied through float control valve and 
surge drum with hand expansion by- 
pass. Where required, control of tem- 
perature is maintained by a back pres- 
sure regulator valve in the ammonia 
suction line with a pilot-operated sole- 
noid suction stop valve actuated from a 
room thermostat. Units arranged for 
brine refrigerant may be controlled by 
automatic brine regulating valve actu- 
ated from a room thermostat. 

In departments where workers are 
present continuously, all unit installa- 
tions should be provided with duct dis- 
tributing systems to prevent complaint 
of drafts and to avoid the problem of 
having the workers shut down the unit 
with resultant increase in room tem- 
perature. 


Ducts may be fabricated of best grade 
cement, asbestos board, tempered wood 
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fibre board or waterproof plywood. The 
underside of the main ducts should be 
provided with a continuous slot % in. 
wide down the center, underlaid with a 
6 in. wide baffle strip located to diffuse 
a portion of air horizontally to prevent 
condensation on the bottom of the duct. 


Diffuser outlets of a design which 
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avoids noticeable drafts, installed at 
regular intervals, have made the use of 
unit equipment more attractive from a 
standpoint of uniformity of tempera- 
ture and humidity and reduction in 
product shrink, as well as avoiding 
complaints of draft by workers. There 
are available diffusers of this type hav- 
ing porcelain finish which will resist 
the corrosion incidental to painted metal 
diffusers in these conditions. 

Where open joist ceilings are en- 
countered, the space between the joists 
may be used for the branch ducts by 
sealing the underside of adjoining joists, 
thereby saving in required headroom, 
so necessary in many departments of 
the packinghouse as well as saving in 
installation costs. 

In curing cellars and in comparable 
departments where high relative hu- 
midities are encountered with low sen- 

















sible heat loss, ceiling condensation 
may be avoided by duct distribution, 
employing continuous slot air introduc- 
tion along both sides of the ducts. This 
also holds good for departments located 
beneath colder temperature rooms or 
where insulation between is not suffi- 
cient to prevent ceiling condensation. 

The addition of air duct distribution 
and diffuser outlets imposes an added 
resistance to the operation of the unit 
cooler and reduces the free air delivery 
capacity on which they are rated. These 
factors must be considered in the de- 
sign of the duct systems to provide the 
minimum of added resistance. It is 
necessary to oversize the rated capacity 
of the unit accordingly by selecting a 
unit of larger size or by ascertaining 
whether the fan speed and fan motor 
horsepower may be increased to offset 
the added resistance. 

Temperature and relative humidity 
requirements in the various depart- 
ments of the meat packing industry 
have been established through years of 
experience. These requirements have 
been published as generally accepted, 
by a number of sources and are avail- 
able through THE NATIONAL PROVI- 
SIONER. They are also listed in the 
Meat Packers Guide. Improved methods 
and operations of individual meat pack- 
ers may vary the general conditions. 

Comparable unit coolers in a range 
of sizes with regard to air volume and 
cooling capacity are available through 
a number of manufacturers. The cool- 
ing capacity of a unit cooler is gen- 
erally rated on the sensible heat re- 
moval in Btu. per hour per degree F. 
difference between entering air and re- 
frigerant temperature. The type and 
amount of coil surface installed varies 
in the different unit cooler models. 
This changes the relationship between 
air volume and cooling capacity. Ratios 
of 3 cfm. per Btu. per hour per degree 

(Continued on page 36.) 
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Measures of Carcass Grade in Meat Animals 


"Tes importance of commercial 
grades of meat in our present sys- 
tem of food distribution is widely 
understood and appreciated. Recogniz- 
ing that grades are fundamentally the 
result of variations in conformation, 
finish, and evidences of quality, the 
U. S. Department of Agriculture has 
applied certain methods of grading 
based on those factors during the last 
17 years. However, the undertaking has 
now reached a stage where there is need 
for more definite characterization of 
grades and of more precise methods for 
differentiating between grades. Antici- 
pating that such needs would arise as 
the grading service developed, the De- 
partment initiated studies on the prob- 
lems of conformation, finish and evi- 
dences of quality several years ago. 


The major purposes have been to eval- 
uate certain linear measurements and 
physical components as aids in deter- 
mining grade of carcass for cattle and 
lambs. Certain preliminary reports have 
been issued, an example being a 1940 
release which dealt with the approxi- 
mate separable fat, lean and bone con- 
tent of lamb carcasses and cuts of the 
six official grades. The present paper is 
designed to report more fully on this 
research. 

In one line of these investigations, 
studies were conducted on 510 lambs 
varying from Cull to Choice in carcass 
grade. With both wether and ewe lambs 
included, the animals represented ex- 
treme variation in breeding and ranged 
from 34 to 121 lbs. in live weight and 
from 12 to 50 lbs. in chilled-carcass 
weight. The averages of live weight and 
carcass weight were 76.5 and 31.5 lbs., 
respectively. 


Chilled Weight as Indicator 


Both live weight and carcass weight 
are often regarded as more or less sat- 
isfactory indicators of grade in lambs, 
although their usefulness in this re- 
spect has not previously been deter- 
mined with accuracy. In the study re- 
ported here the relation between live 
weight and carcass grade was found 
to be represented by the coefficient of 
correlation of +0.68.’ The coefficient in 
the case of chilled carcass weight was 
+0.84, indicating a much closer rela- 
tion with grade. An equation was de- 
veloped by means of which carcass 
grade can be estimated from the weight 
of chilled carcass. 

For several purposes including use in 
grade studies, a method of measuring 
dressed lamb carcasses was developed 
in the Department several years ago. A 
number of the measurements involved 
have now been studied to determine 
their relationships with carcass grade. 
Those appearing to have the greatest 





1The authors wish to give credit principally to 
L. B. Burk, A. C. Cook and M. T. Foster for 
grading the carcasses, and to Edna V. Steely for 
assistance in the analysis of the data. 

*The coefficient of correlation is a measure of 
the extent to which one factor varies, directly or 
inversely, with another factor. A perfect correla 
tion would have a value of 1.00. 
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By O. G. HANKINS, U. S. Department of Agriculture, F. J. BEARD, Wy 


Food Administration, and R. L. HINER, U. S. Department of Agriculpyss: 





MORE GUIDANCE IN JUDGING BEEF GRADE 


Evaluation of some of the lesser known characteristics indicating grade is the aim of 
current government research reported in the accompanying article. 


significance in relation to grade had to 
do with width. 


All three of the measurements— 
width of carcass through the shoulders, 
at the hips, and through the legs, as 
well as the average of the three—were 
rather closely related to grade. The 
closest relationship was in the case of 
width at the hips. However, the coeffi- 
cient was no greater than that for car- 
cass weight as related to grade. The 
obvious conclusion is that of the sev- 
eral width measurements studied none 
was more useful for estimating grade 
than was the weight of carcass. 


To throw light on the value of differ- 
ences in general conformation as indica- 
tors of grade, the ratios of length of 
body and depth of body to average 
width were considered. With little choice 
between them, neither was as valuable 
for the purpose as the carcass weight 
and width factors previously mentioned. 


Referring again to the factor of 
weight, heavier lambs are generally 
fatter lambs. Moreover, fatness or fin- 
ish, at least up to a reasonable limit, is 
widely considered an important factor 
contributing to quality in meat. The 
latter fact is largely responsible for the 
importance assigned to finish in the 
practical grading of meat animals and 
meats. This study provided an opportu- 
nity to determine the value of fat and 
other composition factors in contribu- 
ting to grade of carcass. 

As another phase of its meat re- 
search program, the Bureau of Animal 
Industry has devoted considerable effort 


to the development of methods for esti- 
mating the carcass composition of 
different species of animals. Among 
the prospective indices evaluated for 
this purpose have been the composition 
factors of different primary cuts. In 
this work on methods, as it related to 
lambs, the rib cut, consisting of the 
last nine ribs, was found to be a very 
useful carcass sample. 


Rib Fat and Total Fat 


Data on 64 lambs that varied widely 
in fatness showed an almost perfect 
correlation between the separable fat 
content of the rib and the separable fat 
content of the dressed carcass. Percent- 
age of lean and percentage of bone in 
the rib cut gave only slightly lower co- 
efficients with the respective com- 
ponents of the carcass. 

With assurance from these results 
that the composition of the rib cut was 
a good index of carcass composition, @ 
study was made to determine the value 
of the former for estimating grade of 
carcass. Data on 180 lambs—30 in each 
of six grades—were used. Between the 
separable fat content of rib and carcass 
grade a close relationship was found 
to exist. For separable lean and bone, 
especially the former, the correlations 
with grade of carcass were somewhat 
lower. 

An equation for the estimation of 
grade from fat content of the rib cut 
was developed and tentative limits 
fat content for the different grades 
were calculated as follows: Prime, 366 
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This article is a slight revision of 
a paper “Some Objective Indices 
of Carcass Grade in Meat Animals,” 
presented at the December, 1944 
meeting of the American Society of 
Animal Production. 
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per cent or more; Choice, 30.9 to 36.5 
per cent; Good 25.8 to 30.8 per cent; 
‘Medium (Commercial), 19.2 to 25.7 per 
cent; Common (Utility), 10.0 to 19.1 per 
Veent; and Cull, 9.9 per cent or less. 
“Knowledge of the separable fat con- 
‘tent of the lamb rib cut in a particular 
“instance should enable one to estimate 
the grade of carcass with a high degree 


of accuracy. 


Studies on Beef 


During a period of several years, data 
of value in grade studies were accumu- 
Jated on a total of 135 Shorthorn steers 

used in record of performance work 
‘by the Bureau of Animal Industry. 
’ These cattle represented both beef and 
’ dual-purpose types as well as numerous 
Botrains. Under a standard method of 
‘feeding and management they were fed 
“to quite uniform final weights of ap- 
' proximately 900 lbs. Graded in accord- 
ance with federal standards by a com- 
mittee of three qualified Department 
men, the beef carcasses were distributed 
with respect to grade as follows: Choice, 















































e aim of} 42; Good, 21; Commercial, 68; and Util- 
ity, 4. 

Dressing percentage correlated with 
for esti-| grade gave a coefficient of +0.61. Of 
ition of| all carcass measurements’ taken on this 

Among| group of cattle, the average thickness 
ated for} of fat over the “eye” muscle, measured 
nposition} at three points on the short loin cut, 
cuts. In} was most closely related to carcass 
elated to} grade. The relationship was represented 
, of the} by a very high value. Only slightly less 
e avery} useful as an indicator of grade was 

the average thickness of flesh at the 
ends of the 6th, 9th, and 12th ribs in 
the prime rib cut: Next in order was 
d widely the distance from first rib to hock joint. 


ect Although somewhat lower than that 


able fat| of any of the measurements previously 
rable fat mentioned, the correlation for index 
Percent- of fullness of round with grade was a 
bone in high value. The relationship of the dis- 
ower co-| tance from first rib to hock joint di- 
Cl vided by “empty-body” weight, repre- 
senting body length per unit of weight, 
allie and that of the distance from stifle 
ats joint to hock joint with grade were 
teks only slightly less close. 
us wie As an indicator of grade, the per- 
rrade of centage of separable fat in the 9-10-11- 
) in each rib cut, which is well known to be an 
veen the excellent beef carcass sample, was not 
i carcass} ‘ite equal to any of the measurements 
‘s found} Mentioned. The percentages of total 
nd bone, edible meat and separable lean of this 
velations rib cut were even less useful for the 
smewhat} Purpose. 

In another study, data were accumu- 
ation of lated on 322 cattle, including both 
. rib cut} Steers and heifers, that varied widely in 
imits of (Continued on page 32.) 

: ont senzenccas were jmensured by a method 
ime, 36.6 developed in the ‘Berean of Antnal Intestrse 
17, 194 
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DSC Explains Limitation of Subsidy 
Payments to Non-Inspected Packers 








LTHOUGH the exact method to be 
used in applying WFO 126.1 (re- 
stricting slaughter by non-inspected 
packers) to establishments operating 
under limited federal inspection has not 
been cleared up, Defense Supplies Cor- 
poration has issued a statement ex- 
plaining Amendment 1 to Livestock 
Slaughter Payments Regulation 3 and 
the procedure it will follow in limiting 
subsidy payments on hogs, cattle and 
calves to non-inspected packers. 

DSC said that the limitations on the 
live weight of livestock slaughtered on 
which subsidy payments will be made 
will be effective on claims for account- 
ing periods beginning on and after 
February 20. 

The limitation of payments will apply 
only to establishments which are not 
federally inspected. If a plant was not 
federally inspected in 1944, but is fed- 
erally inspected now, the limitation will 
not affect its claims. 


The percentages and the classes of 
livestock to which they apply are those 
certified to Defense Supplies Corpora- 
tion by War Food Administration. The 
percentages and the classes of livestock 
for the March 1945 and subsequent ac- 
counting periods, until further change, 
are as follows: cattle and calves, 100 
per cent, and hogs and pigs 70 per cent. 


Cattle—Calves One Class 


Cattle and calves will be considered 
jointly as one class. The percentage ap- 
plies to the total slaughter of cattle 
and calves for which claims were filed 
during the 1944 accounting period. In 
applying the percentage to the current 
slaughter in 1945, Defense Supplies 
Corporation will make payments first 
on slaughter of either cattle or calves, 
whichever receives the higher subsidy 
rates to that applicant and to that estab- 
lishment, up to the computed percent- 
age. In considering which of cattle and 
calves receives the higher subsidy rates, 
the extra compensation of 80c paid 
will be considered. 


For example, if an applicant slaugh- 
tered a total of 50,000 lbs., live weight, 
of cattle and calves during the March 
accounting period of 1944, he will be 
entitled to payment on his slaughter in 
1945 up to no more than a maximum of 
50,000 Ibs. of cattle and calves. If the 
applicant slaughters 40,000 Ibs. of calves 
and 40,000 lbs. of cattle in March, 1945, 
he will be entitled to payments only on 
50,000 lbs. of this slaughter. In deter- 
mining whether payment will be made 
on the cattle or on the calves, Defense 
Supplies Corporation will consider the 
average rate on cattle and the rate on 
calves applicable to this particular 
slaughterer. If the applicant’s cattle 
claim (which must be reported by 
grades) is such that the average rate 
of payment is $1.00 per cwt. and he is 


1945 


not eligible for extra compensation, he 
will be entitled to payment.on the full 
40,000 lbs. of calves at the rate of $1.10. 
He will then receive payment on no 
more than 10,000 lbs. of cattle. 

The limitation on payments does not 
change the requirement that for pur- 
poses of computing price compliance on 
cattle, both the cost’ and the weights 
reported on cattle claims must include 
cost and weights of all the cattle sub- 
ject to price compliance. Even though 
the applicant will not receive payment 
on all of the cattle and calf slaughter, 
he must include all the cattle slaugh- 
tered except 4-H and similar club cattle 
and cattle fed more than 30 days. 

The limitations will be applied by 
establishment and by applicant. An ap- 
plicant will be entitled to payment on 
slaughter from an establishment only 
up to the specified percentage of the 
slaughter he reported from that partic- 
ular establishment in claims for subsidy 
in 1944. If an applicant slaughtered in 
one establishment in 1944 and is now 
slaughtering in another establishment 
for which he did not file during 1944, 
he will not be entitled to subsidy pay- 
ments. Similarly, if an applicant filed 
claims for subsidy payment in 1944 but 
did not file a claim for cattle, he would 
be entitled to subsidy payments on cat- 
tle and calves in the corresponding 
period in 1945 only up to the amount of 
calves he filed a claim for in the corre- 
sponding 1944 period. 

The amendment provides for certifi- 
cation by the War Food Administrator 
to DSC of a different basic volume of 
slaughter than that which the slaugh- 
terer automatically established by filing 
claims in 1944. 


WMC CHECKS EMPLOYERS' 
MANPOWER UTILIZATION 


Employers of all types throughout 
the country are being checked to deter- 
mine to what extent they are comply- 
ing with priority referrals, employment 
ceilings, manpower utilization tech- 
niques and other regulations of the War 
Manpower Commission, it was an- 
nounced recently by Paul V. McNutt, 
chairman. The survey is being made by 
inspectors of the Wage and Hour and 
Public Contracts division of the De- 
partment of Labor. 


Important among the regulations to 
be systematically checked under the 
new program will be the operation of 
the minimum 48-hour week in those 
areas where it has been specified by 
WMC, according to McNutt. This in- 
novation, he said, has consistently re- 
sulted in increased production by ex- 
perienced workers in the affected plants, 
in contrast to hiring “green” help. 
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Sprightly Ads Spur Sales 
for Denver Packing Firm 








who questions the advisability of 

maintaining a rapid advertising 
tempo these days when demand exceeds 
supply, let him ponder the case of the 
Lindner Packing & Provision Co., Den- 
ver, Colo. This alert western concern, 
with its merchandising eye fastened on 
the inevitable day when normal peace- 
time competition will be restored, is 
keeping its brand name alive in the 
minds of retailers and consumers 
through an effective newspaper adver- 
tising campaign marked by snappy, 
semi-humorous sketches and _ tersely 
appetizing copy. 

Design and layout are essentially 
simple yet impelling. Pen-and-ink 
sketches, all in the same style as those 
shown in the ads reproduced here, at- 
tract the reader’s eye; heavy imitation 
wood-cut borders are designed to hold it 
until a path has been traced through 
the photograph illustrating the product, 
down through the few words of copy, 
and straight as an arrow to the brand 
name, “Lindner.” Two sizes of adver- 
tisements are used, two columns and 
three columns in width, and between six 
and seven inches in depth. 


IT’ THERE is anyone in the audience 


A singleness of purpose that cannot 
be mistaken distinguishes each adver- 
tisement. There is no scattering of 
ammunition anywhere in the campaign; 
each ad concentrates exclusively on one 
of the company’s products. Whether it 
be frankfurters, pork sausage or braun- 
schweiger, the reader is told about only 
one at a time, giving him no opportunity 
to debate the respective merits of bock- 
wurst and pork sausage, possibly to 


wind up by purchasing some Swiss 
cheese. 

According to Albert Klingstein, pres- 
ident and general manager, the current 
Lindner campaign, which began over a 
year ago, has created more favorable 
comment than any of the company’s 
previous advertising efforts. Substan- 
tiating this statement is the fact that 
Lindner advertisements were ranked 
twelfth in the 1944 national ratings of 
all newspaper advertising in National 
Ad Views published by the Vincent Ed- 
wards organization. 

Since the advent of the current cam- 
paign, meat dealers have become more 
“Lindner brand conscious” than ever 
before, in the opinion of H. G. Potts, 
sales manager. 


Agency Outlines Objective 

The Lindner account is handled by 
Robertson Advertising, Denver. Copy 
is prepared by Marshall G. Robertson, 
president. Illustrations are from the 
pen of William Sanderson, with Evelyn 
Laycock handling the layeuts and wood- 
cut style borders. Robertson sums up 
the objective of the campaign by ex- 
plaining: 

“In these days when demand is away 
ahead of all available supplies in the 
packing industry, this campaign is nat- 
urally designed to build consumer pref- 
erence for the brand name. The ap- 
proach is pictorial, and copy treatment 
is to sell quality and outstanding excel- 
lence through human interest. The over- 
all objective is to sell the name ‘Lind- 
ner’ as dramatically as possible with an 
eye to the future.” 
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glassine + lard pak + bacon pak + sylvania cellophane + genuine greaseproof + printed in sheets and rolls 


(PPROPRIA 
PACKABING 


4 


Whether it’s sports Or a night at 
the opera, the “wraps” must fit 
the occasion. DANIELS taste for 
appropriate wrappings can help 
solve your packaging problems. 
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PACKAGING SERVICE 


LS Manufacturing Company 
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AMI Says Citric Acid 
Should Be Used with 
Antioxidant in Lard 











In connection with the Meat Inspec- 
tion Division’s approval of the use of 
1/100 of 1 per cent of citric acid as a 
preservative in animal fats (see THE 
NATIONAL PROVISIONER of February 3, 
page 21), the American Meat Institute 
this week released the following report 
from Dr. H. R. Kraybill, director of the 
AMI department of scientific research: 


“Studies by members of the staff of 
the Institute’s Research Laboratory lo- 
cated at the University of Chicago 
indicate that in most cases citric acid 
alone will not increase markedly the 
. keeping time of lard. However, when 
added with antioxidants, such as the 
tocopherols, citric acid may have a 
marked effect in increasing the keeping 
time of the fat due to its synergistic 
action. A synergist is not an antioxi- 
dant itself, but is a material which, 
when added to, a fat with an antioxi- 
dant, increases the keeping time more 
than the sum of the effect of the anti- 
oxidant and the synergist when each is 
used alone. Citric acid is believed to 
be a synergist rather than an antioxi- 
dant. 


“If the fats already contain toco- 
pherols, or similar antioxidants, the ad- 
dition of citric acid may result in in- 
creased keeping time. Tocopherols are 
phenolic-like compounds which occur 
naturally in fats. Vegetable oils are 
rich in tocopherols. The addition of 
citric acid to fats containing tocophe- 
rols, such as compounds or shortenings 
containing vegetable fats, may be ex- 
pected to increase the keeping time due 
to the synergistic action of the citric 
acid. 


“Lard usually does not contain suffi- 
cient tocopherols or other similar anti- 
oxidants to show much increase in sta- 
bility upon addition of citric acid. Oc- 
casionally, a sample of lard will show 
considerable increase in stability when 
citric acid is added to it. Our studies 
indicate that the results are too vari- 
able to regard citric acid alone as a 
practical antioxidant for lard. 


“The following table is typical of the 
results of our studies on the effect of 
the addition of citric acid alone on the 
stability of lard: 





EFFECT OF CITRIC ACID ON THE 
STABILITY OF LARD 


Keeping Time-Hours, AOM Method 











Sample Untreated Treated with Citric Acid 
1 9 10 
2 8 11 
3 10 13 
+ 3 6 
5 4 & 
6 2 3 
7 3 3 
8 13 17 











A discussion of the principal antioxi- 
dants used in edible fats was published 
in THE NATIONAL PROVISIONER of July 
22, 1944, page 11. 





IF AT TIMES, HE 1S UNABLE 
TO SUPPLY YOU WITH 


FIRST PRIZE 





No, don't blame your butcher if these luscious stripe of 
First Prize Bacon aren't appearing on your menus as 
often as you'd like them te! When he says, “All-out” 
+++Femember ... we're going “all-out” for victory on 
the food front, too . . . setting aside 65% of all the bacon 
we produce for use by our armed forces both here and 
overseas! They come first with us (and with you, too, we 
know)... 0 be patient please... help us put it ever 
over here and get it over “over-there” much sooner! 


Serve & As Often As You Can! 





“finest ever made!” 











FEST PRIZE Pure teat Predech: ore 8S GOVERRMENT BESPECTER 








EXPLAINS BUTCHER’S PLIGHT 


Reminding readers that the company is 
now setting aside 65 per cent of its entire 
production of bacon for the armed forces, 
Albany Packing Division of Tobin Pack- 
ing Co., Inc., asks bacon-hungry consumers 
in this recent newspaper ad not to be too 
hard on their retail meat dealer if First 
Prize bacon isn’t always available. 





Inspected Output Shows 
Further Small Reduction 


Meat production in federally inspected 
plants showed a further slight decrease 
during the week ended February 10, 
and continued substantially under a 
year ago—primarily due to a 54 per 
cent reduction in hog kill—according 
to the War Meat Board estimate. The 
total inspected meat production for the 
week was indicated to be 291,000,000 
Ibs. as against 296,000,000 Ibs. the pre- 
ceding week and 413,000,000 Ibs. in the 
corresponding week a year ago. 






WEEK ENDED 1944-45 1943-44 
Ibs. Ibs. 

| Ee 381,000,000 410,000,000 
December 9 ............390,000,000 411,000,000 
December 15 ...........384,000,000 402,000,000 
December 23 .......... 358,000,000 371,000,000 
December 30 .......... 257,000,000 317,000,000 
eee 294,000,000 378,000,000 
January 13 .............379,000,000 450,000,000 
January 20 .............340,000,000 445,000,000 
January 27 .............310,000,000 442,000,000 
DP a: covsqcenses of 296,000,000 433,000,000 
Ss Fee 291,000,000 413,000,000 
D- CT oVignicecan  iceaatae 390,000,000 
PE ME esevectnces ~ . taeneet 394,000,000 


The Board’s estimate of inspected 
cattle slaughter for the week ended 
February 10 was 289,000 head com- 
pared to 291,000 in the preceding week 
and 261,000 a year ago. The dressed 
weight of beef production for the week 
was estimated at 140,000,000 Ibs., down 
1,000,000 Ibs. from the preceding week 


but 4,000,000 lbs. greater than in the 
second week of February a year ear. 
lier. 


Inspected calf slaughter, to 
110,000 head, was about unchanged 
from the preceding week and was 2.099 
greater than a year ago. Inspected yeq) 
production for the week was estimated 
at 11,000,000 lbs., the same as in the 
preceding week but 1,000,000 the 
greater than a year earlier. 

Inspected sheep slaughter, estimated 
at 439,000 head, was down 14,000 from 
the preceding week but was 53,000 aboye 
year ago. The estimate of lamb and 
mutton production from this slaughter 
was 19,000,000 lbs. for last week, 26. 
000,000 lbs. for the preceding week, 
and 17,000,000 lbs. for the correspond. 
ing week of last year. 

Inspected hog slaughter for last 
week was estimated at 834,000 head, 
down 22,000 from the preceding week 
and 976,000 (54 per cent) under the 
second week of February in 1944. Indi- 
cated production of pork for the week 
ended February 10 was 121,000,000 Ibs,, 
against 124,000,000 lbs. a week earlier 
and 250,000,000 Ibs. in 1944. Estimates 
for the week ended February 3 have 
been revised in line with final slaughter 
figures for January. 


TO SPEED U.K. RATIONING 


The Canadian Meat Board will take 
the first opportunity to expedite the 
distribution of Canadian bacon to the 
British consumer, it was stated this 
week. Because of war conditions and to 
meet British rationing requirements, 
Canadian bacon is stockpiled in ware- 
houses in the United Kingdom since it 
cannot be distributed from dockside. 
There is usually a lapse of one to three 
months between the time the bacon 
leaves Canada until it is distributed to 
consumers. 

Under agreements with the United 
Kingdom, Canada undertook to supply 
500,000,000 lbs. of bacon in both 1944 
and 1945, a total of 1,000,000,000 Ibs. 
as a minimum. British authorities are 
eager to take whatever additional quan- 
tities are available. 


CHICAGO PACKER CHARGED 
WITH CEILING VIOLATION 


Marhoefer Packing Co. of Chicago, 
whose acquisition of the Kuhner plant 
at Fort Wayne was reported in THE 
NATIONAL PROVISIONER of February 10, 
was charged with selling meat at prices 
above ceilings in a suit filed in U. S. 
district court at Chicago this week by 
the Office of Price Administration. The 
suit asks for triple damages in un- 
determined amount, but Homer Clay, 
OPA counsel, estimated that the total 
will run into “six figures.” Named as 
defendants in the suit are John H. 
and Elfreda Marhoefer and Michael 
Marhoefer. 
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GAYLORD CONTAINER CORPORATION - Gene 


CORRUGATED AND SOLID FIBRE BOXES * FOLDING CARTOR 
KRAFT GROCERY BAGS AND SACKS ¢ KRAFT PAPER AND SPECIALTIES 


New York « Chicago ¢ San Francisco « Atlanta « New Orleans « Jersey City 
Seattle * Indianapolis « Houston « Los Angeles « Oakland « Minneapolis « Dallas 
Jacksonville « Columbus « Fort Worth « Tampa « Detroit « Cincinnati « Greenville 
Des Moines « Oklahoma City « Portland « St. Louis « San Antonio « Kansas City 
Memphis « Milwaukee « Chattanooga « Bogalusa « Weslaco « New Haven « Appleton 
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waa ge “Magnetic Controls 


FOR SINGLE-PHASE AND SQUIRREL-CAGE MOTORS CONSULT 
WESTINGHOUSE BUYING DATA (NEW CATALOG 7000) 


‘With the new Westinghouse Buying Data, you Chances are—if you are a buyer of motors and 
can select and purchase the proper motor control controls—that you have already received a copy 
$n half the time. of new Catalog pe by mail. However, if 
: Ee ee ou have not received your copy, write, wire or 
: aman’ as presented, ah striking in its newness. enti. your nearest Gestachanes district office. 
It’s easier to read, easier to understand, and (Requests will be filled through district offices 
easier to use than any published previously by only — no mailing from Westinghouse head- 
any manufacturer. quarters at East Pittsburgh.) J-60552 


Westin tinghouse Ye-Con estate| 


PLANTS IN 25 CITIES .... OFFICES EVERYWHERE 
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SCALE ATTACHMENT 


A unit weight cabinet attachment de- 
signed to answer industrial require- 





ments for a high gross weighing capac- 
ity scale with low and accurate “frac- 
tional” weight dial chart graduations 
has been introduced by the Yale & 
Towne Mfg. Co., Philadelphia, Pa. The 
seale is equipped with the standard 
Kron dial mechanism, swivel head, tare 
and capacity beams and drop weights 
to provide the greatest gross platform 
weighing capacity. 

The unit weight increment principle 
around which this scale is designed is 
said to be simple and fool-proof. By 
rotating the handle on the left of the 
cabinet (see illustration), from one to 
seven unit weight increments can be 
added to the lever system to increase 
the gross weighing capacity of the 
scale. 


LONGER FLUORESCENT LIFE 


Laboratory and service tests indicat- 
ing longer life ratings for Westing- 
house white and daylight fluorescent 
lamps are announced by R. R. Brady, 
manager of commercial engineering for 
the Westinghouse Lamp Division, 
Bloomfield, N. J. The lamps affected 
range from 6 to 30 watts, with their 
average life rated from 1,500 hrs. for 
the smallest lamp to 6,000 hrs. for the 
largest. Because of the depreciation in 
light output as usage increases, Brady 
said that for most lighting services, the 
use of fluorescent lamps beyond a maxi- 


mum of 6,500 hrs. cannot be econom- 
ically justified. 





CELLOPHANE TAPE 











A new line of printed transparent 
cellophane tape, made by the Interna- 
tional Plastic Corp., Morristown, N. J., 
is now available without priorities, it is 
announced. The tape is said to be 
clearly transparent with a high tensile 
strength. Name, trade mark, instruc- 
tions or advertising messages can be 
printed on the tape if desired. 

Messages may be printed in one line 
on tape % in. x 2,592 in., in two lines 
on tape % in. x 2,592 in., or three lines 
on tape 1 in. x 2,592 in. Tape is sold 
under the trade name Filmonize. 


RUBBER SQUEEGEE 


Production will soon be resumed by 
Phil Hantover, Inc., Kansas City, Mo., 
on Pres-Teege Squeegees, a popular 
item of several years ago. The squeegee, 
made of pliable rubber, is designed for 
easy and efficient cleaning of silent 
cutters, mixers, meat pans, stuffing ta- 
bles and metal urns. 











FROZEN FOOD DISPLAY 


An open self-service frozen food display 
refrigerator from which customers may se- 
lect merchandise without having to open 
doors or panels is planned for postwar dis- 
tribution by Hussman Refrigeration, Inc., 
St. Louis, Mo., sales subsidiary of the Huss- 
mann-Ligonier Co. It is claimed that the 
items displayed will be just as easy to reach 
as canned goods and other packaged items 
on store shelves. The case will provide ade- 
quate refrigeration service, according to 
the manufacturer, due to a “special tech- 
nique.” Mirrors are not employed to dis- 
play the merchandise, but merely to add 
mass and sales appeal, it is said. 
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New Trade Literature 


V-Belt Drives (NL 175).—All infor- 
mation needed to make correct drive 
selections will be found in handy chart, 
table and sketch form in a new Allis- 
Chalmers catalog. Newest V-belt drive 
product outlined is the concern’s 
“Magic-Grip” sheave, designed for fast, 
easy mounting and dismounting. A pic- 
ture story of the sheave and complete 
facts for applying it in the typical in- 
dustrial installations are given.—aAllis- 
Chalmers Mfg. Co. 

Conveyors (NL 178).—Issuance of a 
new catalog containing complete de- 
scriptions of various types of conveyors 
is announced by the Standard Con- 
veyor Co. Graphically illustrated with 
photographs and drawings, the bro- 
chure is said to be a handy reference 
for all conveyor needs.—Standard Con- 
veyor Co. 

Rotary Pumps (NL 179).—New data 
concerning Blackmer rotary pumps are 
contained in a recently issued brochure 
which features simplified diagrams de- 
picting the operating cycle of this type 
of pump. Also shown is the portion of 
a bucket (swinging vane) which can 
wear away without affecting the capac- 
ity of the pump, according to the man- 
ufacturer.—Blackmer Pump Co. 

Production Management (NL 180).— 
Problems created by the tremendous 
wartime expansion of industry’s pro- 
ductive capacity and working forces are 
treated in a booklet published by Albert 
Ramond and Associates, industrial en- 
gineers. Procedures and policies aimed 
at solving these problems, based on ex- 
periences in more than a thousand 
plants, are outlined in the 40-page book- 
let, which includes 12 pages of pictorial 
diagrams and charts.—Albert Ramond 
and Associates. 

Boiler Control Panel (NL-181).—Pre- 
fabricated boiler control panels which 
include all necessary connecting piping 
and electrical wiring for the operation 
of metering equipment and boiler con- 
trol systems are described in a new 
catalog of the Bailey Meter Co. The 
panels, which are factory fabricated and 
tested by experienced instrument me- 
chanics, are said to save installation 
time, insure the use of suitable materi- 
als, reduce total installed cost, and pre- 
sent a neat, pleasing appearance.— 
Bailey Meter Co. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (2-17-45). 
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OWI Photo by Palmer in an Allegheny Ludlum plant 


Jo this Fywheel, Wlany a Bomber 


HAND BOOK 
OF SPECIAL STEELS 


Newly revised and reprinted— 
a comprehensive book on the 
properties, uses, and best meth- 
ods of handling, treatment, etc. 
of tool, stainless and other alloy 
steels. Plenty of tables to facili- 
tate quick reference and selec- 
tion. 136 pages, pocket-sized, 
latest data. 


SEND FOR 
YOUR COPY 


Address Dept. NP-31 


WITHOUT special alloy steels, 
no modern bomber would fly 
. . . in fact, there are more of these 
materials in the big planes than any 
other single ingredient, a fact not 
so commonly understood. 

Many of these special steels— 
electrical, corrosion and heat-re- 
sisting, valve and nitriding—first 
passed over the big breakdown 
mills in Allegheny Ludlum plants. 
Even more particularly, many of 
them were developments of our 
own research, and all of them are 
raw materials of the greatest portent 
for the future. 

Special steels have eloquently 
demonstrated their ability to do for 


ITS OWN ABILITY TO FLY 


a product—perhaps your product— 
what ordinary materials cannot do. 
Let our Technical Staff help you 
to fit these tailor-made steels to 
your needs. 


Allegheny Ludlum 


STEEL CORPORATION 


BRACKENRIDGE, PENNSYLVANIA 


Allegheny Stainless also handled by all Joseph T. Ryerson & Son, inc. warehouses 


W&D—A-934 
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Personalities and Fvents 


if the Week 


@ Severin L. Frey, 51, secretary and 
treasurer of the well known New Or- 
jeans, La., firm of L. A. Frey & Sons, 
passed away this week at his office, a 
victim of heart disease, according to 
information reaching THE PROVISIONER 
from his brother, Charles J. Frey, of 
Frey Brothers, Inc., Donaldsonville, La. 
A veteran member of the Orleans levee 
poard, Frey also served as president of 
the New Orleans Butchers’ Co-operative 
Abattoir. He was a native of New Or- 
jeans and numbered. the Knights of 
Columbus and the St. Cecilia Holy 
Name Society among his memberships. 
eH. W. Davis, director of traffic of 
John Morrell & Co., has announced the 
promotion of Lawrence Reedquist to the 
position of assistant traffic manager in 
charge of rates. He will have responsi- 
bility over rates at the three Morrell 
plants in Ottumwa, Sioux Falls and 
Topeka. Reedquist has been employed 
in the traffic department of the Morrell 
plant at Ottumwa since July, 1931. 

® George A. Casey, president, John J. 
Felin & Co., Philadelphia, has been 
elected to the board of directors of the 
Philadelphia chamber of commerce and 
board of trade. 

@ R. H. Gifford, branch house sales de- 
partment, Swift & Company, Chicago, 
was a visitor in New York last week. 

® At the annual meeting of the Asso- 
ciation of Food Distributors, Inc., New 
York, on February 13, the following 
officers were chosen for the current 











year; I. B. Catz, Catz American Co., 
president; Harold Lestrade, Lestrade 
Bros., first vice president; William C. 
Martin, Wm. A. Camp Co., Inc., second 
vice president, and William P. Aberle, 
Aberle, Schwab Co., treasurer. Board 
of directors consists of Walter A. Benz, 
Strohmeyer & Arpe Co.; J. M. Calderon, 
Victor M. Calderon Co.; M. R. Ellis, 
M. W. Houck & Bro.; I. Glanzer, Glan- 
zer Bros.; E. S. Higgins, Wm. A. Hig- 
gins Co., Inc.; T. F. Hines, Kennedy 
Menke Co.; Henry Jahn, R. S. Portes 
& Co.; Maurice Libby, Fink, Jones, 
Libby Co., and Edwin Smithson, Edwin 
Smithson Co. 

@ Benjamin Young, former enforcement 
attorney for the OPA, New York dis- 
trict, in charge of meats and poultry 
in the food enforcement unit, has re- 
signed to return to private practice 
with Mitchell Jelline, former chief en- 
forcement attorney of the OPA, New 
York, in the firm of Nemeroff, Jelline & 
Danzig, New York. 

@ Lyman C. West, statistician for the 
Chicago Board of Trade, was receiving 
congratulations of the officers and 
members of the exchange Thursday on 
the completion of his fifty-sixth con- 
secutive year of employment with the 
Board. In point of service, he is the 
second oldest employe. The 1944 issue 
of the annual book of statistics of the 
board, now in process of printing, will 
be the forty-first to be compiled by 
West. 

® Charles Kamrath, of Los Angeles, 
veteran meat industry architect, visited 
the office of The National Provisioner 
last week. Kamrath has been “taking 
things easy” for a couple of years but 
keeps in close touch with the packing- 
house field on the West Coast. 

@ The Storm Lake, Ia., unit of Kingan 
& Co. during 1944 processed 121,003 
hogs, 21,768 cattle, 3,560 calves and 
52,346 sheep, it was revealed recently 
by Thomas H. Nash, general manager 
of the plant. The killing plant began 
operations in 1935 and has steadily in- 
creased its volume of operations. 

@ Three sides of buffalo meat being 
delivered to the Madison hotel, New 
York, by the S. Schweitzer & Son firm 
were seized and driven off early this 
month by “rustlers” who leaped into 





GOLDEN STATE PACKERS 


These two pairs of California meat plant 
executives, photographed by a representa- 
tive of the Provisioner during a recent trip 
to the West Coast, include (above) Francis 
H. and Bernard J. Clougherty, partners, 
Clougherty Bros. Co., Los Angeles, and 
(below) Charles S. Johnston, president, 
and Frank Lenk, secretary and treasurer, 
Newmarket Co., another Los Angeles meat 
packing firm. 
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A. E. Nelson, Former 
Gobel Head, Dies at 66 


Andrew E. Nelson, 66, who retired in 
March, 1943, after four years as presi- 
dent of Adolf Gobel, Inc., Brooklyn, 
N. Y., died of a 
heart attack at his 
home in New, Ro- 
chelle, N. Y., on 
February 10. Prior 
to his association 
with Gobel, he had 
been president of 
the Federal Pack- 
ing Co., and New 
York district man- 
ager for Wilson & 
Co. Surviving are 
his widow, a daugh- 
ter and four sons— 
Donald E. Nelson; 
Lt. Richard A. Nel- 
son, now with the 
American Air Forces in England; Ho- 
mer B. Nelson, recently with the Navy, 
and Flight Officer Robert T. Nelson, of 
the 15th Air Force in Italy, who was 
reported missing in action late in Jan- 
uary. Nelson enjoyed a wide acquaint- 
ance in meat packing circles. 


A. E. NELSON 





the cab of the delivery truck while the 
driver prepared to unload the meat. The 
sides were valued at around $3,000. 


@ First Lt. Robert M. Perkins, Ft. 
Dodge, Ia., former employe of the sales 
department of Tobin Packing Co., Inc., 
bombardier-navigator aboard a B-26 
Marauder bomber, has been awarded 
the Silver Star for gallantry in action. 
Son of Frank Perkins, assistant sales 
manager of the Tobin Ft. Dodge divi- 
sion, Lt. Perkins remained at his post 
although painfully wounded by anti-air- 
craft fire in an attack on Rouen, France, 
August 27, 1944, navigating the flight 
to home base through heavily protected 
enemy flak areas. By December 4, he 
had completed 66 missions and expects 
to be relieved from combat duty. 


@ Illegal killing and butchering of live- 
stock in the San Antonio, Tex., area has 
increased since the tightening of meat 
rationing regulations, two deputy sher- 
iff investigators announced early this 
month. The investigators cited several 
instances in which meat animals had 
been slaughtered by unauthorized per- 
sons, resulting in considerable waste. 
® Tightening of meat rationing in the 
U. S. has greatly stimulated the pur- 
chasing of Canadian meat products, 
which are unrationed, by U. S. resi- 
dents at such border points as Blaine, 
Wash., and Windsor, Ont. American 
customs officials, it is reported, have 
been lenient about letting small pur- 
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chases pass when they are frankly de- 
clared by the buyer, but large purchases 
or evasive declarations bring a demand 
from the officials for ration points. 

@ Will Barton, a member of the me- 
chanical department of John Morrell & 
Co., was elected president of the Mor- 
rell club at a dinner meeting in Ot- 
tumwa on January 30. Other new of- 
ficers include George Wilson, vice pres- 
ident; Paul Boyd, secretary, and Clem 
Edmundson, treasurer. 

@ Charles H. McGurk, 87, resident of 
Stockton, Calif., for more than 60 years, 
died on February 2 at the home of his 
son. He was affiliated with livestock 
activities and the wholesale and retail 
meat business during a large part of his 
business career. 

@ C. Frank Peters, jr., 40, vice presi- 
dent, manager and director of the Peters 
Packing Co., McKeesport, Pa., died sud- 
denly on February 1 while en route to 
the McKeesport hospital after being 
stricken with pneumonia. A native of 
McKeesport, Peters attended local 
schools and Washington & Jefferson 
College, entering the business of his 





Du Quoin Packing Co. 
Completes New Addition 


Du Quoin Packing Co., Du Quoin, IIL, 
has just completed a new addition to its 
plant, according to an announcement by 
Jerry Givens, advertising manager. The 
addition consists of a modern two-story 
brick building, of which the lower floor 
is used as a warehouse and storage area. 
The second floor, exclusively for em- 
ployes, includes men’s and women’s 
locker rooms, latest type wash basins, 
shower compartments and drinking 
fountains, an office for foremen and a 
large lunch room for the convenience 
of employes who bring their lunch to 
the plant. The latter room is also used 
for employes’ business meetings. 

To celebrate the completion of the 
new addition, the Du Quoin management 
staged a house warming and get- 
acquainted party on the second floor 
of the unit on February 3. “Eats, cards 
and dancing” were enjoyed by the en- 
tire plant personnel, according to Giv- 
ens. 


father, C. F. Peters, sr., who is among 
his survivors. 

@ Sayer & Co., Inc., has opened a new 
branch office in Chicago, located at 625 
Steel bldg., 135 So. LaSalle st., where 
Edward R. Seaberg will be in charge of 
sales in the midwest and western ter- 
ritories. Seaberg is well known in the 
meat industry, having been long con- 
nected with the sausage casing field. 


@ Tovrea Packing Co. has been granted 
a “3” priority by Arizona War Man- 
power Commission, following its recent 
expansion of output of boned beef for 
delivery to the armed forces. W. L. 
Bainbridge, general manager, reports 
that with this improvement over its 
former “5” rating, the plant is setting 
up a 300,000-lb. per week goal, approxi- 
mately doubling output. 


@ A bill has been introduced in the New 
Jersey legislature which would require 
that all meat, meat products and poul- 
try shall be sold by avoirdupois net 
weight only and not by piece or other 
indeterminate quantity. 


@ Since the recapture of Manila, offi- 
cials of Procter & Gamble Co., Cincin- 
nati, have been awaiting word of the 
condition of the company’s million-dol- 
lar plant, the Philippine Mfg. Co., which 
turned out soap, margarine and other 
products before the unit was seized by 
the invading Japs shortly after Pearl 
Harbor. 

@ A new scientifically equipped meat 
shop, aptly dubbed a “cutlet factory,” 
is now in operation at Ft. Dix, N. J., 
supplying pre-fabricated cuts of beef, 
lamb, pork and veal to ten detachments 
at the huge New Jersey Army post. A 
sergeant and 22 enlisted men, all expert 
meat cutters, process a large volume of 
meat daily in the shop. Hand opera- 
tions are reduced to a minimum. 


@ The Southwest Washington Livestock 
Marketing Association has been incor- 
porated at Centralia, Wash., for $50,- 
000. Incorporators include W. J. Schoel- 
kopf, George E. Whittaker and James 
A. Luman, all of Centralia; Frank O. 
Miller, Chehalis, and Charles W. Echo 
of Rochester. 

@ J. Girnus, 64, for many years em- 
ployed by the Cudahy Packing Co. at 
Memphis, Tenn., died following a heart 








Know Your 
Fellow Packers . 4 


A. CG 
HOFMANN, 
PRESIDENT, 
HOFMANN 

PACKING CO., 
SYRACUSE, 
N. Y. 





August C. Hofmann, president, 
Hofmann Packing Co., § 
N. Y., is a true veteran of the meat 
packing industry. Born on July 24 
1885, he entered the meat business 
while still in his teens, making him- 
self useful around the retail market 
and sausage factory operated by 
his father and an uncle. He has 
remained in the meat industry ever 
since, becoming connected with the 
Hofmann packing plant in 1901. He 
succeeded his father as president 
upon the latter’s death in 1921. 


On February 1 of this year, Hof- 
mann began his forty-fifth year 
with the company, observing that 
the years had taught him that 
“anything worth having is worth 
working for.” He specializes in live- 
stock purchasing and in all phases 
of processing. 

When he relaxes, he turns first 
to his favorite hobby—motion pic- 
ture photography. He enjoys trav- 
eling and has toured a large part 
of the United States. 


He is a member of the American 
Meat Institute, the National Inde- 
pendent Meat Packers Association, 
and the Eastern Meat Packers As- 
sociation, and also belongs to the 
Kiwanis club. His only child, Eliza- 
beth, is with the American Red 
Cross somewhere in England. 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 
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William Bendix 


in The Life of Riley 


on the Air for MEAT 10 p.m. East 





9 p.m. Central 
8 p.m. Mountain 
7 p.m. Pacific 


Blue Network 
every Sunday night 


In his second year on the Air for MEAT... 
Good to listen to-== (it ye rien. 40 tune in | 
Doing a good job for the Meat business--- 


Tell your customers to tune in. 


Zz l———« | 


AMERICAN MEAT INSTITUTE 
Headquarters, Chicago « Members throughout the United States 
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THE QUALITY TRADE MARK 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and — Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Ches. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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attack on February 7. Last November 
he received the 50-year gold service 
award of the American Meat Institute. 


@ Leon C. Steele, retired former direc- 
tor and vice president of the Cudahy 
Packing Co., died on February 10 in 
New York City after a prolonged ill- 
ness. Beginning his association with 
the company in 1910, he was placed in 
charge of the Cudahy inedible by-prod- 
ucts division at Chicago in 1938. He 
had not been active for a year before his 
resignation and retirement in 1944. 


@ A. W. Steudel, president of the Sher- 
win-Williams Co., Cleveland, Ohio, was 
elected a director of Wilson & Co., Inc., 
at the last meeting of the Wilson board 
of directors. Steudel succeeds the late 
George A. Martin. 


® John Morgan Valentine, jr., former 
branch manager for Wilson & Co. at 
Wilson, N. C., died recently in Rich- 
mond, Va. At the time of his death he 
was affiliated with an auction company. 


@ Foster H. Embrey, Prospect, Ky., 
has been named president of the Stock 
Yards bank at Louisville, Ky. Clay 
McCandless, former president, resigned 
because of advancing years and is now 
chairman of the board. Embrey is pres- 
ident of the Peoria Union Stock Yards 
and also holds other important stock 
yards posts. 

@ J. W. Drenning of the Drenning de- 
livery system has purchased the former 
Chaco meat packing plant near Eldo- 
rado, Pa. The plant was acquired from 
the Sylvan Packing Co., headed by N. 
L. McClain, president, and will be oper- 
ated as a warehouse and cold storage 
building. 

® Frank B. Dilts, New York commis- 
sion merchant in dressed meats and 
poultry, died of a heart attack on Janu- 
ary 26 at his home in Jersey City, N. J. 


@ Extension of Atlanta, Ga.’s abattoir 
inspection service to include all slaugh- 
terhouses within a two-mile radius of 
the city limits is sought in a new meas- 
ure recently introduced before the city 
council. 


@® An estimated 50,000 lbs. of meat were 
destroyed on February 2 when fire 





El Paso Firm Shuts Doors 











The Peyton Packing Co., El Paso, 
Tex., closed its doors on February 7 
because of economic conditions resulting 
from OPA regulations. “Losses sus- 
tained between the cost of live cattle 
and the ceiling price of finished meat 
are simply too great to be absorbed any 
longer, and we have been forced to close, 
at least temporarily,” said Leo F. Miles, 
president. “As a private enterprise, we 
cannot continue to accept losses in our 
plant so long as this condition exists; 
and we have expressed a willingness to 
enter into some arrangement with the 
Army whereby they may undertake the 
slaughtering of beef for their own use.” 
The eighth regional WLB office recently 
approved a 6c per hour wage increase 
at the Peyton plant, retroactive to Oc- 
tober 12, 1944. 


The 





Industry Gold Stan 
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GURSKI, JOSEPH.—Joseph Gurski, poy 
department employe of Fried & Rei 
Packing Co., Pittsburgh, Pa., was killed ip 
action in Germany January 23, the com- 
pany reports. 

LA SCALA, FRANEK.—Pfc. Frank La Scala, 
ir., former employe of the hog kill 

ment of Armour and Company, Sioux 
Ia., was killed January 10 on Biak 


in the South Pacific, while serving with the 
Infantry. 


LOWER, GEORGE.—Sgt. Max Lower, She. 
byville, Ill., former employe of Hygrade Boog 
Products Corp., was killed in action Novem. 
ber 9, 1944, near Metz. He had been ove. 
seas eight months. 

PHAFF, MARVIN.—Pvt. Marvin Phaff, fg 
merly employed in the smoked meats depart 
ment of Armour and Company, Sioux City, 
Ia., was killed in action December 20, 1944, 
while serving with a parachute infantry com- 
pany in Belgium. 











swept through the killing department 
and smokehouse section of the Flory 
Ice, Coal & Truck Co. at Richmond, 
Ind. The company does custom slaugh- 
tering and operates a locker service, 

@ Reopening of the Golden West Meat 
Co., Emeryville, Calif., to handle lambs, 
calves and hogs at half of the previous 
plant capacity was announced recently 
by L. Taylor, company general man- 
ager. The firm, a cooperative, which 
supplied a reported 25 per cent of met- 
ropolitan Oakland’s meat requireménts, 
closed early last month, claiming a 
$15,000 monthly loss under OPA price 
regulations on beef. 

®@ Stockholders of the McLean County 
(Ill.) Cold Storage Locker Co. have 
voted in favor of constructing and op- 
erating a slaughterhouse in conjune- 
tion with the locker facilities. Cost 
estimates on the project range from 
$10,000 to $12,000. 

@ Six hundred slaughterers in the Phil- 
adelphia metropolitan area were invited 
by Frank J. Loftus, OPA district direc- 
tor, to confer in Town Hall February 15 
on clarification of new federal price reg- 
ulations on livestock. OPA specialists 
were on hand to interpret the new meas- 
ures. 

@ William G. Somerville, sales manager 
of the Albany Packing division, Tobin 
Packing Co., Inc., has been named & 
director of the Albany, N. Y., chamber 
of commerce. 


@ John Krantzman, meat cutter, and 
Martha Logan, Swift & Company home 
economist, were featured at the opening 
class of the Los Angeles Times’ wat- 
time college of cookery on February 7. 
The class was the first of a 16-week 
series devoted to wartime meat buying 
and preparation. 

@ Los Angeles Meat Co. and Aaron 
Lilien, proprietor, on February 8 filed 
an injunction suit in superior court at 
Los Angeles to restrain the state de 
partment of public health from inter- 
fering with the company’s possession 
of 40,000 lbs. of pork loins. The depart- 
ment recently quarantined the meat on 
the ground that it had been bought from 
a military camp for commercial grease 
purposes and not for sale to eating 
establishments. 
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Recent Orders by 
War Agencies 








FEEDS: To assist government pur- 
chasing agents in securing the desired 
and qualities of feed for poultry 
and dairy cattle, a number of feed 
formulas for these kinds of livestock 
have been added to the federal specifica- 
tions for concentrated feedstuffs, WPB 
has reported. These specifications must 
be used by all departments and agencies 
of the national government in making 
feedstuffs purchases. The feed formulas 
listed in the new specification give sev- 
eral alternative mixtures for each type 
of feed. The formulas for poultry and 
dairy feeds just issued are contained in 
Federal Specification N-F-211B, which 
supersedes Federal Specification N-F- 
211A, issued September 14, 1943. 
RATION CREDIT: Transfers under 
rationing to exempt agencies such as 
Army and Navy installations, War Food 
Administration, War Shipping Admin- 
istration, etc., are not governed by the 
10-day point payment provisions, OPA 
pointed out this week. Such agencies 
may pay points at the time of delivery, 
or as soon as practicable thereafter, but 
they are not required to make the point 
payment within 10 days after the first 
transfer as other customers are. If a 
dealer does not receive the points owed 
him by an exempt agency within 30 
days after the date of the invoice, he 
should forward a copy of the invoice to 
the Office of Price Administration, Food 
Rationing Division, Washington 25, D.C. 


FLASHES ON SUPPLIERS 


GOODYEAR TIRE & RUBBER CO. 
—Dr. M. D. Coulter is now associated 
with the research division of Goodyear 
Tire & Rubber Co., where he will work 
directly under L. B. Sebrell, director of 
research, specializing in problems in 
connection with meat products. Dr. 
Coulter has had long experience in 
meat research, having been associated 
with Mellon Institute for a number of 
years and more recently with the Kro- 
ger organization. He played a leading 
part in the development of the Tenderay 
process for tendering beef. : 

MEAT INDUSTRY SUPPLIERS.— 
Paul R. Bishop, jr., formerly a captain 
in the U.S. Army and recently released 
from active duty, has joined the staff 
of Meat Industry Suppliers, Chicago, to 
represent the concern in the Ohio ter- 
nitory. MIS president Sol Morton has a 
definite policy of favoring ex-service 
men in his present and postwar hiring 
Program, and announces the hiring of 
Bishop as a further step in his program 
of company development. 

INDUSTRIAL STEELS, INC. — An- 
houncement is made by Industrial 
Steels, Inc., and its newly-formed sub- 
sidiary, Stainless Surface Hardening 
Co., both of Cambridge, Mass., of the 
‘ppointment of the John Mather Lup- 


ton Co., Graybar Bldg., New York City, 
as advertising and marketing counsel. 
Stainless Surface Hardening Co. will 
market a patented process for surface 
hardening of stainless steel parts. This 
process, introduced to industry in 1941 
by Industrial Steels, proved so popular 
that it has been necessary to establish 
the separate organization with greatly 
increased facilities for handling this 
type of work, it is announced. 


DOLE REFRIGERATING CO.—A 
profit-sharing trust has been estab- 
lished for all employes of the Chicago 
firm. Seventy per cent. of the employes, 
who had completed one year of service 
on November 30, 1944, participate the 
first year. Any employe of the company 


in the armed forces is entitled to the 
same benefits if he returns to the com- 
pany six months after his discharge 
and remains in the company’s employ 
six months thereafter. Each year the 
company will contribute 25 per cent of 
the net profits to the fund. No contribu- 
tions are made by employes. Coupled 
with the trust fund is an ordinary life 
insurance plan which gives each eligible 
employe insurance equal to 5 per cent 
of his basic salary. 


As the Swift Arrow puts it: “It is 
easier to buy war bonds than to learn 
to speak Japanese.” 
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...¢liminates 
“weather problems” 


Changing atmospheric conditions are bound to affect lard 
made by the open method, but there are no weather prob- 
lems when lard is processed by the Votator closed system. 
The whole continuous operation of chilling, plasticizing 
and aerating is completely cut off from outside atmos- 
pheric influence. Pressures, temperatures and air content 
are under absolute control. The whole process, from hot 
oils to packaged lard, is completed in seconds. Snowy- 
white, creamy-smooth Votator-processed lard is uniformly 
of highest quality, commands top prices. Write to The 
Girdler Corporation, Votator 
Division, Dept. NP 2-3, Louis- 
ville 1, Kentucky. 


A CONTINUOUS, CLOSED 
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PROCESSING UNIT 


A GIRDLER PRODUCT 


*Trade Mark Registered U.S. Patent Office 








(oe eb oe - 


aa 





MELOWARD 


NONFAT DRY MILK SOLIDS 
helps improve sausage flavor...adds extra food value! 


While you may have to yield on quan- 
tity these days, you're straining every 
effort to maintain the quality that 
made your reputation. That’s one rea- 
son it will pay you to use MELOWARD 
—to uphold and add to your repu- 
tation as a maker of fine quality 
sausage or meat loaf. 


MELOWARD not only improves 
sausage quality and flavor, but adds 
to its food value. 


Unlike ordinary nonfat dry milk 
solids, MELOWARD is specially proc- 
essed by Kraft for the specific needs 
of sausage makers. It is made from 
top-quality, fresh skim milk — dried 
by theroller process—quality-controlled 
from fluid skim milk to finished dry 
product. MELOWARD’S quality is uni- 
form, highly dependable. 


A food extra—not a “filler” 


MELOWARDjs not a ‘‘filler.”’ It is a 
nourishing food product that im- 
proves sausage and meat loaf in 





many ways. It adds mellow flavor 
... helps improve sausage color and 
texture ...acts as a mild binder that 
reduces crumbling and promotes 
cleaner slicing ...adds to keeping 
quality because of its high moisture- 
retaining properties. MELOWARD 
adds milk protein to the protein 
value of meat; adds other nutrition- 
ally important milk nutrients. 


MELOWARD can be used econom- 
ically in sausage since it absorbs 
from 1 to 1.7% its own weight in 
moisture. Being in dry form, it can 
be quickly and easily mixed into a 
wide variety of sausage products. 


Your nearest Kraft office will be 
glad to give prompt attention to 
your order. 


Industrial Food Products, KRAFT 
CHEESE COMPANY. General Offices: 
500 Peshtigo Court, Chicago 90, Ill. 
New York, San Francisco, Atlanta, 
Minneapolis, Denison, Texas. 
Branches in principal cities. 
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Measuring Carcass Grade 

(Continued from page 19.) 
weight, breeding, age, finish, and othe 
factors. The cattle represented a nym. 
ber of methods of feeding and Manage. 
ment. In grade of carcass these cattl. 
were distributed as follows: Choice, 4, 
Good, 112; Commercial, 135; and Ug. 
ity, 29. 

Neither final feedlot weight no 
chilled carcass weight was closely re 
lated to carcass grade among these apj. 
mals. Between dressing percentage ang 
grade the correlation was exactly the 
same as for the 135 steers in the other 
group. 

Conformation indices which were eon. 
sidered included live weight per unit 
of body length from first rib to aiteh 
bone, fullness of round, body length 
divided by width through shoulders, 
and body length divided by width 
through rounds. The relationships to 
grade in all cases were somewhat closer 
than that of dressing percentage but 
were represented by intermediate ¢or. 
relation values. Fatness did not con- 
tribute greatly to carcass grade among 
these cattle. This fact was shown bya 
correlation between the separable fat 
content of the 9-10-11-rib cut and grade 
that was lower than for any of the 
other factors studied. Explanation may 
be found in the extreme variability in 
the fatness of the cattle. 

In further comparison of the two 
groups of animals, it is noteworthy that 
fullness of round as measured was much 
more closely related to grade among 
the 135 “weight-constant” steers than 
among the 322 cattle that varied widely 
in weight as well as other respects. 
Concerning the value of the separable 
fat content of the 9-10-11-rib cut as an 
index of grade, there was even more 
difference between the two groups of 
cattle. 


Summary and Conclusions 


Weight of chilled lamb carcass was 
found to have a moderately high value 
for estimating carcass grade. Of the 
various measurements and ratios be 
tween measurements considered, none 
was more useful than carcass weight 
for this purpose. Between the separable 
fat content of rib cut and grade of 
carcass a very close relationship oc- 
curred and an equation for estimating 
the latter from the former was de- 
veloped. Tentative limits of fat content 
of the rib cut for the several grades 
were calculated. 

Among Shorthorn steers variable as 
to type and strain but uniform m 
weight and feeding, average thickness 
of fat over the “eye” muscle was very 


| closely related to carcass grade. Of 


somewhat less value, in decreasing or- 
der, for estimating grade were average 
thickness of flesh at the ends of the 
6th, 9th, and 12th ribs in the prime 
rib cut, distance from the first rib to 
hock joint, fullness of round, distance 
from first rib to hock joint per unit of 
“empty-body” weight, and distance from 
stifle joint to hock joint. The relation 
of the separable fat content of the 9-10- 
ll-rib cut to grade was slightly less 
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cose than the last-mentioned measure- 
ment. 

When cattle varied widely in weight, 
breeding, feeding and other characteris- 
ties, factors most closely related to 
carcass grade were live weight per unit 
of body length and fullness of round. 
However, the correlation coefficients in- 
dicated that neither of these factors 
was particularly useful for estimating 

e. The correlation between sepa- 
rable fat content of the 9-10-11-rib cut 
and grade was surprisingly low, prob- 
ably due to extreme variability in fat- 
ness of the cattle. 


Although certain linear measure- 
ments were promising as indices of car- 
cass grade in weight-constant cattle, ap- 
parently measurement or measurement- 
weight ratios would have more value 
for weight-variable cattle. Determina- 
tion of ratios more satisfactory for the 
purpose awaits further study. 


These results are offered as an aid in 
more effective meat grade differentia- 
tion and with the belief that objective 
measurements will become increasingly 
useful, even though grade standards 
are modified from time to time to meet 
changing conditions and demands. 





REBUFFED BUTCHERS PLAN 
TO OFFER SERVICES AGAIN 


New York City retail butchers, who 
recently responded 700 strong to a plea 
for part-time boners of Army beef with 
only a handful being called to duty, 
will try again February 19, it has been 
announced by Joseph Belsky, interna- 
tional vice president of the Amalga- 
mated Meat Cutters Union of America. 

The butchers, it is reported, had been 
informed that their services were vi- 
tally needed in Manhattan packing- 
houses to meet a _ greatly-expanded | 
Army goal of 2,000,000 lbs. of frozen 
boneless beef weekly. Instead, when the 
men assembled on their day off—New 
York non-kosher butcher shops being 
closed on Mondays as part of Mayor 
LaGuardia’s meat conservation pro- 
gram—packers asked for only about 
60 of the several hundred available. 

A temporary shortage of beef in the 
New York area, due chiefly to trans- 
portation difficulties occasioned by re- 
cent heavy snow storms, was blamed 
for the low number required. 


The possibility that more part-time 
boners will be needed in the future is 
seen in a statement credited to one 
packer that as many as 1,000 men might 
be used on their days off “later on.” He 
pointed out that a program for hiring 
part-time boners would take time to get 
under way. 





LARD EXEMPTION ETENDED 


_ The exemption of California federally 
mspected packers from the lard set- 
aside requirements of WFO 75.3, has 
been extended to March 3, according to 
the War Food Administration. 
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INLAND 
STEEL 
CONTAINERS 


+++. are constantly proving their 
reliability for the safe packaging 
of foods shipped all over the 


world. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 
The data listed below is only a brief 
review of recently issuc? vertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 25c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,368,398, METHOD OF ENCAS- 
ING MEAT OR THE LIKE, patented 
January 30, 1945, by James A. Baker, 
Shorewood, Wis., assignor to Milprint, 
Inc., Milwaukee, Wis., a corporation of 
Delaware. 
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A packing method is provided which 
comprises immersing and soaking a 
tubular open ended casing composed of 
rubber hydrochloride in a liquid heating 
medium maintained at a temperature 
ranging substantially between 120 and 
180 degs. F. for a time interval ranging 
from 30 seconds to 5 minutes to impart 
to the casing increased characteristics 
of flexibility and expansibility, stuffing 
into the medial portion of the heated 
open ended tubular casing from one end 
thereof a self-contained batch of meat 
having a transverse dimension greater 
than the normal transverse dimension 
of the casing to expand the heated cas- 
ing, then securing the opposite open 
ends of the tubular casing in close en- 
gagement with the ends of the confined 
meat batch, and finally cooling the 
stuffed meat filled casing to shrink the 
expanded casing into snug conforming 
engagement with the enclosed meat 


batch to insure against the presence of 
bacteria propagating air spaces within 
the sealed package. 


No. 2,367,419, PROCESS FOR MAK- 
ING CONTAINERS, patented January 
16, 1945, by Jacque C. Morrell, Oak 
Park, Il. 








This process comprises building a 
container wall of fibrous material inter- 
spersed with a plastic binder, embed- 
ding a collar in the thickness of the 
wall at each end of the container where- 
by to seal the collar in the wall, densify- 
ing the wall by pressure and uniting a 
bottom and top to the collars wholly 
beyond the adjacent ends of the walls 
and in non-embracing relation with re- 
spect thereto. 


No. 2,367,717, CARTON, patented 
January 23, 1945, by Bruce J. Davidson, 
Manhasset, N. Y., assignor to National 
Biscuit Co., New York, N. Y., a corpo- 
ration of New Jersey. 











a3" 
Cartons are formed in pairs from a 


single flat sheet, with substantially no 
waste of material. 


No. 2,367,563, WRAPPING FOR 
COMMODITIES, patented January 16, 
1945, by William H. Bryce, Memphis, 
Tenn. 

A moisture-vapor proof wrapper is 
claimed, having heat-sealing qualities 
which wrapper comprises a sheet of 
glassine paper treated with an aqueous 
solution of anhydrous dextrose and 
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glycerine, coating the so treated 
with a melt containing a major 

of paraffin wax and minor amounts 
synthetic rubbery polymerized isobgj 
lene and unmilled thermoplastic 
derivative prepared by the treatment of 
rubber with a halide of an am photerie 
metal and the melt being applied ing 
molten state free from volatile solvents, 


No. 2,367,502, REFRIGERATIO¥ 
APPARATUS, patented January § 
1945, by George E. Hulse, New Haven, 
Conn., assignor to The Safety Qy 
Heating and Lighting Co., Inc., a egp 
poration of Delaware. 























An ice bunker is provided, adjacent t 
the upper part of the refrigeration car, 
with the air drawn by a fan from the 
bunker and propelled through the car, 
being exhausted from the fan housing 
into the lading space. 


No. 2,368,214, MEANS FOR SEAL. 
ING CARTONS, patented January 30, 
1945, by Norman Hamilton, Deerfield, 
and Walter Stern, Chicago, IIl., assign- 
ors to Montgomery Ward & Co., Ine, 
Chicago, IIl., a corporation of IIl. 
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This invention contemplates a clasp 
for temporarily holding the closure flaps 
of a fibreboard carton in overlapped 
contact during gluing thereof. 


No. 2,366,169, METHOD OF CAN- 
NING SWISS STEAKS, patented Jan- 
uary 2, 1945, by August Barth, Chicago, 
Ill., assignor to Danbar Packing Co., a 
corporation of Illinois. 

This method comprises selecting @ 
number of mature, relatively lean beef 
cuts of steak size, applying flour to the 
surfaces of the steaks, preheating and 
browning the steaks in a bath of deep 
fat but without cooking of the steaks, 
isolating the steaks individually with 
sheets of vegetable parchment paper, 
preparing a beef stock gravy compris- 
ing beef juices, flour, and seasoning, 
introducing the steaks, paper, and a 
bath of gravy at a temperature approxi- 
mating the boiling point into a canning 
container, closing and sealing the con- 
tainer, and thereafter subjecting the 
container to the action of sufficient heat 
to effect a canning operation. 
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WEAR-EVER PAYS ITS 
WAY AT PETERS” 
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In this picture you see experienced packing plant operators 
... quality meat products in the making . . . good equipment 
..aclean plant. Also you see five aluminum meat trucks ... 
products of Wear-Ever. Durable Wear-Ever aluminum meat- 
handling equipment is smooth-surfaced, sanitary, extremely 
sturdy, and light in weight . . . easy to haul, shove or lift. 
Wear-Ever aluminum meat trucks, meat tubs, containers, 
smoke sticks and efficient steam jacketed kettles are doing 
daily duty in many of the nation’s leading packing plants. 
And repeat orders for “‘more of same‘as soon as possible” are 
evidence of popular Wear-Ever satisfaction and service! 
Write us for information about Wear-Ever alumi- 
num equipment to meet your requirements. The 
Aluminum Cooking Utensil Company, 402 Wear- 


: - This is section of a Wear-Ever heavy- 
Ever Bldg., New Kensington, Pa. - 


duty smoke stick. Strongand sanitary. 


REG.U.S. PAT. OFF 


Now... 


MORE WEAR 
THAN EVER 
in— 


The National Provisioner—February 17, 1945 








Use of Unit Coolers 
(Continued from page 17.) 


difference are common in some units, 
while others will remove 1 Btu. under 
the same conditions for each cubic foot 
per minute circulated. 

It must be appreciated that in recom- 
mending unit cooler capacity on an air 
change basis, a comparable type unit 
cooler must be selected with other con- 
ditions equal. 

Some engineers have determined a 
basis of air changes which seems to 
provide the most successful results in 
conditioning a particular department. 
Experience has indicated that in using 
a spray type unit cooler, satisfactory 
results were obtained with approxi- 
mately the same air circulation as de- 
livered by an open brine spray deck or 
duct system. 

In carcass chilling with units in- 
stalled between columns in the center 


of a two bay wide room discharging ; e e 

toward each side wall into a space At 

about 3 ft. high above the rail timbers, il ig Ol Cé 

a rated capacity to provide a one minute | 

air change has been very satisfactory. OF OUR a U 
A one- to three-minute rated air USTRIES 

change can be used in cooked ham | Great industries, following in the footsteps §] 

cooler, sausage grinding, pork super- | of hundreds of towns and cities, give first 

chill, sausage prechill and ham draining; | choice to Layne installed Wells and Layne | ™ 

three- to five-minute change in assembly | built Vertical Turbine Pumps. Industrial engi 
































— for civilian use shipping, beef boning, bacon slicing, | neers have found that there is no “just as 
fo sausage stuffing, hog cutting, pork trim- — Masa ay ee Layne’s repy 
— r war contracts ming, grading and packing, meat spe- | tétion tor quality and efficiency equipment 
cialty, smoked meat, ham boning and y age mage _—— if oh should won. 
— for postwar plans ham pumping. A six-minute change is nm W. check just a tow oF the majer ame 
Eliminate wrapping worries with Layne is the Nation's oldest and most suc ‘ 
cmonger, bower made S96 papers. Vertieal Nerhies Pompe, Yeon docolagil 
Packages look better, stand far ADDITIONAL HELPS ON hold exclusive patents on many tremendously The 
more abuse in wear and tear when important efficiency features. 
wrapped in rugged, tougher HPS R E F RIGE RAT I 0 N Next, Layne perfected a type of Wellin | row 
stock. : Sai he . stallation that produces more water, saves ‘ 
1— Air Conditioning in the Meat costly horsepower and invariably lasts longer. |“ 
_ Moreover, HPS papers are espe- Plant, by 8. C. Bloom— 10-page Every Layne Pump is precision-built in | jyic 
cially processed, oiled and waxed Ee ae aie: 25e Layne's own Engineer supervised factory. All 
to preserve perishables—keep . A a : materials: iron, steel, bronze, brass, nickel, |} alsc 
them safe and clean. Leading pack- 2—Air Conditioned Beef Coolers, etc., are of a uniformly extra high quality |p. 
ers have been using them for years. by O. F. Gilliam — 11 pages. To avoid excessive repair expense, high | 
Woelee tedew for comoles. Th A Conan taecsenes wid 265c operation cost, shorter life and possible faik | NC 
x y ere e 3—Air Conditioned Sausa ure at a critical time, place your confidence 
superior, heavy duty quality of Cool ta F 8.4 ge in, and demand, Layne Wells and Vertical we 
HPS papers will repay you many 00ers, DY 0. F. Gilliam =~ § Turbine Pumps. For late literature, address, | will 
times over in extra services. pages, includes Making Dry Layne & Bowler, Inc., General Offices, Mem 
“ ite Sausage. Reprint..........25c phis 8, Tenn. tag 
ur reseorc partment , ‘ — : ] 
wil gay compre i Air Conditioned Smoke |] LAYNE PUMPS — saya |" 
A 8 ‘4 . oducing large 
on special needs by O. F. Gilliam 25¢ Scailien oF ame , 
ats eS one so ce xo Zz quantities of water at low cost 
- a from wells, streams, mines or gar 
. 5—Course in M eat P lant Re- reservoirs. Send for | literature. oll 
A Sure Sign of Good Paper frigeration and Air Conditioning | 
. . AFFILIATED COMPANIES: Layne-Arkansas Co., 
—93 lessons dealing with prac- ane Layne Central Co. Memphis,’ Tema. 
tical problems that confront Layne-Northern Co” Mishawaka, Ind: # Later 
Hi P. meat packers daily, revised in New. ork 0c Sty a, Layne Nerinent Co. Mi 
s ~ Sv iy» i | book form by the author. Will ig Oe a 
give you good working knowl- Saal Water Supniy Lid London, Ontario, Cansaa 
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‘la,,. for the 


FLAVOR that 


helps to increase 
Sales!” 





USE 
STANDARD STRENGTH 


GARLIC 
& ONION 


The full natural flavor of the best quality 
raw garlic and onion is obtained when 





wing Standard Strength Vegetable 
juices. The fine and subtle aromas are 
also assured by a patented process. 
The strength of raw vegetables varies 
ond their usage is undependable .. . 
vegetable juices are uniform. Use them 
with confidence and enjoy their advan- 
tages! Garlic, 1 gal.—$2.50; Onion, 
1 gal.— $1.25. 


& For dehydrated food products where 
garlic and onion are used, genuine garlic 
oil and onion oil produce the best results. 


VEGETABLE 
JUICES, INC. 


664-666 W. HUBBARD ST. 
CHICAGO 10, + ILLINOIS 
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recommended in sausage dry rooms; an 
eight-minute change in sweet pickle 
and dry salt curing, and an eight- to 
ten-minute change in beef aging of ribs 
and loins. It is not recommended that 
equipment be selected on an air change 
basis and the foregoing schedule should 
serve only as a guide. 

Unit coolers available at the present 
time may be expected to stand up for a 
long time if given only the ordinary 
care and maintenance required by any 
mechanical equipment. 


Brine used both for defrosting and as 
a refrigerant should be tested regularly 
and maintained slightly alkaline. The 
use of an inhibitor is also recommended 
to provide a protective coating on the 
galvanized surfaces of the casing, coils 
and eliminators. Attention along these 
lines will greatly increase the life of 
the unit. 

Present day unit coolers have been 
improved sufficiently to make them at- 
tractive as replacements for existing 
worn-out equipment, especially in these 
times when labor is at a premium, since 
installation costs are reduced to a mini- 
mum as compared with comparable 
capacity equipment. 

It is my prediction that further im- 
provements will be made in unit cooler 
construction, in the development of cor- 
rosion resisting metals, possibly along 
the lines .of stainless steel, at a price 
that will be attractive through reduc- 
tion in manufacturing costs. I also look 
for an improved coil design having in- 
creased coefficient of heat transfer and 
corresponding reduction in surface area 
and weight. 


56-City Survey Finds More 
Dealers’ Counters are Bare 


In mid-January more than a third of 
the independent retail stores in 56 large 
cities had no beef, lamb, mutton, pork 
loins or hams, and more than half of 
them were completely out of bacon and 
veal, according to reports to the Bureau 
of Labor Statistics of the U.S. Depart- 
ment of Labor. Compared with the situ- 
ation in mid-December, all cuts, grades 
and varieties were harder to buy. 

The number of retailers without sup- 
plies of veal increased from 33 per 
cent in December to 56 per cent in Jan- 
uary. Lamb chops and roasts were not 
available in 38 per cent of the stores, 
while the cheaper cuts of lamb and 
mutton could not be bought in 46 per 
cent as compared with 21 per cent in 
mid-December. One-third of the dealers 
could not provide their customers with 
any beef, and more than four out of 
every 10 retailers had no pork loins nor 
hams. 


Supplies of fresh meats varied greatly 
in different parts of the country. Fewer 
than three out of ten stores on the 
West Coast had any veal, bacon, pork 
loins and hams, while stores in large 
cities in the Rocky Mountain region 
had the best stocked meat counters in 
the nation. 
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EVERY LINK 
by actual test *K 








If you want to reduce breakage 
losses and get fine-looking, smooth, well- 
filled franks and pork sausage —use 
Cudahy's Sheep Casings! *Identical 
strength and size in every link are as- 
sured, for all'Cudahy’'s Selected Casings 
must pass a rigid uniform strength test— 
are graded to a fraction of an inch by 
millimetric selection! 


Over 79 different sizes! From minced 
luncheon to pigmy links—whatever 
sausage you make, you can order 
the right beef, hog, or sheep casing 
you need, domestic and imported. 


Fast Branch Service — Cudahy's many 
branches are another big advantage 
to you. You get good fast service— 
your orders are filled promptly from 
stocks on hand. 


Talk with one of our Casing Sales Experts, or write 
direct —today —for casings of tested quality! 


HE CIDA PACKING. 


Page 37 


+? 







np te eee a err 


ee ee ee 


ee es 


inental — 


spTION- @ 
on THE NA 
ye 7 TO 
e «REPOR 


Tune # 


HERE’S THE LATEST Continental ad telling 
folks about our full line of quality packag- 
ing and plastic products. It also describes 
our extra services and wider facilities that 
will help us do an even better job of serving 
you. Watch for these full-color ads in such 


| Sarurday 


leading magazines as Time, Newsweek, U. S$ 
News, Business Week and Fortune. And keep 
your eye on Continental and on the Com 
tinental trademark, too. The Triple-C stands 
for one company, with one policy—to givé 
you only the very best in quality and service. 
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EXICO, in the past 15 or 20 years, 
has not imported large numbers 
g¢ cattle for slaughter. Such imports 
ss are received come from the Central 
American countries, but these account 
fr only a small part of the total 
daughter supply. Small quantities of 
high-quality fresh meat are imported 
from the U. S. and sold to those in the 
tigher income groups, and some cured 
jam and bacon are imported. 

Most of the meat used in Mexico is 
consumed as fresh meat. Slaughtering 
in the cities is usually done early in 
the morning. The meat is delivered to 
the retail shops by the middle of the 
forenoon and sold to customers the 
same day. Most of this meat is handled 
without refrigeration. 

The general practice is not to slaugh- 
ter cattle until they have reached ma- 
turity, and as a rule they are not well 
fnished. Consequently, the average 
qality of the meat is relatively low 
ss compared with that produced in the 
0. S. 

The cattle industry in northern Mex- 
io depends largely on the export mar- 
ket in the U. S. as an outlet for its 
production. During the period 1939-43, 
yearly exports averaged 499,831 head 
with an average value of $11.53 per 
wt. During the first six months of 
1943, cattle prices in the U. S. were 
aceptionally attractive, and exports 
during that period probably were larger 
than in any other similar period. The 
nerease in shipments was so great that 
the Mexican government took action to 
strict the total exported to a yearly 
maximum of 500,000 head, to avoid an 
mdue reduction in supplies for domes- 
ie consumption. 


kports Are Small 


Exports of meat from Mexico have 
wways been relatively small. Since the 
suntry does not have a system of meat 
inspection that meets U. S. require- 
nents, fresh meat cannot be exported 
the United States for general dis- 
tribution. 

Wholesale prices of beef have ad- 








vanced rather sharply since the war 
began. Although prices of meat have 
len fixed in the federal district by 
ficial order for more than two years, 
there have been several increases dur- 
mg that period. Partly because of the 
sarcity of beef in the federal district, 
iderable difficulty has been experi- 
seed with black market operations. 
Some cattle are slaughtered each year 
tranches and farms in Mexico for 
use and to a limited extent for 
‘“arby sale to distributors and con- 
s. Many of the larger ranch oper- 
rs take their cattle to the cities 
tre they have them slaughtered and 
wen sell the meat to local distributors. 
‘general, however, most of the cattle 
ed for domestic slaughter are 
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Slaughtering Operations in Mexico 
Hampered by Lack of Refrigeration 





Second Article of Series 


This is the second and final article 
based on “The Mexican Beef Cattle 
Industry,” written by Marvin G. 
Smith, Assistant Agricultural At- 
tache, American Embassy, Mexico 
City, which appeared in a recent 
issue of the U. S. Department of 
Agriculture’s Foreign Agriculture. 
This article deals mainly with 
slaughtering operations in the beef 
cattle industry. 











sold to livestock buyers, who take the 
animals to the larger markets for 
slaughtering. 

Methods of slaughtering livestock 
and distributing meats are about the 
same in all parts of Mexico. Most of 
the cities have slaughterhouses, but few 
are equipped with modern facilities. 
Some new plants are being constructed, 
and some of the older ones are being 
rebuilt. In the federal district, there 
are 11 slaughterhouses in operation. 
Most of the cattle reaching Mexico City 
are slaughtered in the general slaugh- 
terhouse, which is the largest plant 
located there. The methods used in this 
plant compare favorably with those of 
small slaughterhouses in the U. S. 


Prior to 1939, most of the slaughter- 
houses in Mexico were operated by the 
government. In 1939, arrangements 
were made whereby the operation of 
the slaughterhouses was turned over to 
the plant workers, who have formed an 
organization. The group does not buy 
livestock, but operates the slaughter- 
houses and stockyards for fixed fees. 


Ranchers in the federal district are 
required to sell their cattle to members 
of the Livestock Producers and Meat 
Suppliers of the federal district. This 
organization, established in July, 1942, 
late in 1943 was given the exclusive 
right to slaughter cattle in the federal 
district. Its membership is small, and 
any rancher not a member who wishes 
to sell cattle in the district must sell 
them to this organization. It was estab- 
lished by the government for the con- 
trol of livestock, meat prices, and meat 
distribution, but its operations are 
limited to the federal district and to the 
handling of cattle. 


A member may deliver cattle to a 
slaughterhouse in the district, but be- 
fore the animals are accepted for 
slaughter he must pay the slaughter- 
ing and inspection fees. After they are 
slaughtered, the carcasses are delivered 
to a large room where the owner takes 
possession. If he is the owner of a 
butcher shop, he sends the meat there, 
and it is prepared for retailing; or he 
may sell to retailers who come to the 
slaughterhouse. A retailer may deliver 
the meat to his shop in his own truck, 
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provided he is a member of the Co- 
operative of Meat Transporters, which 
has the exclusive right to transport all 
beef in the federal district. The trans- 
portation of other types of meat, how- 
ever, is not under the control of the 
cooperative. 

Each political division of Mexico has 
a health department. In the federal 
district, this department maintains in- 
spectors at the slaughterhouses, most 
of whom are veterinarians, employed 
part time for this work. The depart- 
ment also maintains inspectors for the 
markets and shops where any meat is 
sold. 

If meat is condemned in the slaugh- 
terhouse, the original owner of the 
animal assumes the loss. If not totally 
unfit for food, the meat may be cooked 
in a special place at the general slaugh- 
terhouse and sold in some of the shops 
as cooked meat. Meat condemned in the 
markets or butcher shops is returned 
to the slaughterhouse for further proc- 
essing or disposition. 

Since there is little or no refrigera- 
tion, the possibilities of deterioration 
of meat are great. There is a refrigera- 
tion plant at the general slaughterhouse 
in the federal district, but it is also used 
for fruits and vegetables. Sanitation 
and health conditions could be greatly 
improved if refrigeration systems were 
installed and the people educated in the 
handling of meat under refrigeration. 


Argentine Pork Output 
Setting New Records 


The hog situation in Argentina is 
characterized by record receipts. Mar- 
ketings for the first ten months of 1944, 
3,199,000 head, were 27 per cent higher 
than during the corresponding period 
of 1943 when 2,519,000 head were mar- 
keted. Total marketings in 1944 prob- 
ably will be in the neighborhood of 
2,800,000 head, compared with 2,982,000 
head in 1943. 

The exportable surplus of pork in 
1944 will be close to 180,000 metric tons 
carcass weight. It is estimated that 
about 30 per cent of this carcass weight 
will be exported in the form of pork 
cuts and the remainder in the form of 
boneless pork. For 1945 it is believed 
that the tendency to export pork cuts 
rather than boned pork will continue, 
and as much and possibly more pork 
will be exported in the form of cuts as 
in the form of boneless pork. 


Packers estimate that the slaughter 
of hogs will continue at the current 
high levels for at least the first six 
months of 1945. This would represent 
a 10 to 20 per cent larger production 
for the first six months than during the 
corresponding period of 1944, but it is 
expected that there may be some fall- 
ing off in receipts at the end of 1945. 
In these circumstances it is believed 
that the slaughter for 1945 will be 
about the same as in 1944, with the 
probability, however, of an increase 
rather than a decrease. 
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Feb. 1 Meat Storage 


Is Lowest for Date 


NITED STATES storage stocks 
of meats on February 1 at 615,- 
697,000 lbs. were smallest on record for 
the date. Holdings showed a gain of 
only 38,701,000 lbs. over January 1 fig- 
ures, far below increases registered in 
similar periods of other years. The 
five-year February 1 average is 896,- 
323,000 lbs., 281,000,000 lbs. over hold- 
ings reported as this month opened. 
Pork again made up most of the 
meat total, but while there was an in- 
crease from 371,393,000 lbs. on January 
1 to 406,412,000 lbs. at the first of this 
month, the latter figure was smallest on 
record for the date. The increase in 





COMPARATIVE STORAGE STOCKS 


Feb. 1, 
Feb. 1, Jan. 1, 5-yr. avg. 
45, Ibs.* 45, Ibs. Ibs. 
Beef :? 
Frozen ....... 105,684,000 96,941,000 121,202,000 
In eure, cured 
and smoked. 8,999,000 10,230,000 14,504,000 
Total beef... .114,683,000 107,171,000 135,706,000 
Pork ;:? 
Frozen ....... 149,118,000 133,786,000 295,362,000 
Dry salt, in 


eure, cured. 95,769,000 76,259,000 101,456,000 


Other, in cure, 
cured and 


smoked ....161,525,000 161,348,000 238,630,000 
Total pork...406,412,000 371,393,000 635,448,000 
Government 

holdings® .. 73,142,000 55,429,000 


Sausage and 
sausage room 


products ...18,959,000 15,443,000 
Lamb and mutton:? 
BUSTER. ciccces 18,199,000 20,183,000 15,365,000 
Veal:? 
Frozen ....... 6,573,000 8,116,000 


Canned meats and 
canned meat 


products - 16,706,000 17,681,000 
All edible 
CMaE® wccccee 34,165,000 37,009,000 109,807,000 


Total meats* *..615,697,000 576,996,000 896,326,000 
Lard and rendered 


pork fat...... 81,923,000 98,483,000 215,688,000 
Government 
holdings* .... 38,763,000 45,705,000 


‘Preliminary. *Trimmings heretofore included 
with miscellaneous now included with appropriate 
meat item. “Government holdings are included in 
the totals and consist of reported stocks held by 
D.P.M.A., W.F.A., the armed services and other 
Gevernmert agencies. In addition to stocks re- 
ported above, the armed services held some stocks 
in space owned and operated by them on which 
figures are not available for publication. ‘Sausage 
room products and canned meats were not included 
in the ‘‘total meats’’ for the 5-yr. av. and a year 
ago. 





holdings, sueh as it was, showed in all 
kinds of pork stored, with only a very 
minor increase in stocks of S. P. meats 
in cure and cured. 

Members of the industry are of the 
opinion that with demand as broad as 
it is now, there will be little chance to 
build pork stocks to average reserves. 
Hog runs indicate that the peak of the 
winter run is now over and with de- 
mand for products remaining very 
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January 1943 to date. 
*Priced for first time in February 1943. 
*Not available. 





DECEMBER RETAIL MEAT PRICES SLIGHTLY 
LOWER THAN SAME TIME A YEAR EARLIER 


City retail meat prices have been kept well in line (at least, in the “white 
market”) during the last two years and prices for many important meat 
items on December 12, 1944 were lower than on the corresponding date a year 
earlier and in mid-September, 1942. This was revealed in a recent Bureau of 
Labor Statistics report on cost of living and retail costs of food. The Bureay’s 
report covers retail food costs in 56 large cities. 

While the Bureau’s retail price index for all foods was 0.7 per cent higher 
in mid-December than a month earlier, and 8.5 per cent higher than on Sep. 
tember 15, 1942, retail meat prices rose only 0.2 per cent from November to 
December, 1944, and the average for all meats on December 15 was 0.5 per 
cent under the level of September 15, 1942. 

Average retail prices of meats in 56 large cities on December 12, 1944, 
with percentage changes from earlier dates, were as follows: 


Dec. 12, Nov. 14 Dec. 14 Sept. 15 Jan.14 Aug. 15 
Commodity 1944 1944 to 1943 to 1942 to 1941 to 1939to 
Aver. prices Dec. 12 Dec. 12 Dec. 12 Dec. 12 Dee. 12 
Cts. per Ib. 1944 1944 194 1944 1944 
BEEF: 
it St. .<réscsneseekoes 40.6 — 2.9 — 8.1 + 5.2 +115 
Rib roast... cece 32.9 — 3 — 3.5 — 5.2 + 4.4 +13.8 
Chuck roast 28.2 — .4 — 2.8 — 6.0 +11.9 +25.3 
Stew meat.. coe 30.4 — 7 — 3.8 a a : 
DEE btevudchdccectvenedesedie 37.3 + 6 3 3 2 
rrr ere 27.5 — 4.5 a 1 2 
VEAL: 
IES ccccccancescogoeccccs 44.8 + .4 — 2.8 —18.4 — 0.9 + 54 
Roast, boned & rolled....... 35.9 — 3 0 a 2 
PORK: 
GROMB cc cccccccccccccccccsce 37.3 — & —13.5 +28.2 +20.7 
eoee 40.9 + 2 —12 0 +35.9 5 
50.0 — 2 — 3.5 —16.1 +10.9 78 
35.2 — 1.4 — 8. +34.4 +28.5 
21.9 — & — 3.5 — 8.0 +381.1 +422 
22.0 — 5 a a 2 
38.5 + 3 + 5 3 2 a 
33.9 — 38 — 1.5 2 a a 
LAMB: 
TRB cccccccccccccccccsescece 40.1 + 5 — 5 + 5.8 +44.2 +45.3 
Pe, Mn oa 6ntne Gataeeew ee 45.7 + 9 0 — 3.0 +30.6 +25 
FATS AND OILS: 
BNE kccocdecccenccssenscene 18.8 0 + 8.7 +102.2 +89.9 


NOTE: Data are based on 51 cities combined prior to 1943 and on 56 cities combined from 


Per Cent Chang 











strong, it is possible that storage hold- 
ings of pork will show decreases as long 
as government buying orders remain 
liberal. Included in the all-pork and 
also the all-meat total is 73,142,000 Ibs. 
of cured pork cuts held for the account 
of government agencies, which further 
reduces the amourit that will be avail- 
able to civilians. 

A slight increase was registered in 
beef stocks during last month. Febru- 
ary 1 holdings totaled 114,683,000 lbs. 
against 107,171,000 lbs. a month earlier 
and a five-year average of 135,706,000 
lbs. The extremely heavy cattle slaugh- 
ter during the opening month of the 
year made possible some increase in 
beef stored. The increase was all in 
frozen beef; the cured total was down 
slightly from a month earlier. 


Only minor changes were registered 
in stocks of other meats compared with 
a month earlier. Sausage and sausage 
room products totaled 18,959,000 Ibs. 
against 15,443,000 lbs. a month earlier, 


while the canned meat and canned meat 
products volume was 16,706,000 Ibs. 
compared with 17,681,000 lbs. a month 
earlier. Lamb and mutton stocks om 
February 1 totaled 18,199,000 Ibs. 
against 20,183,000 lbs. a month earlier. 
Frozen yeal holdings were 6,573,000 lbs. 
against 8,116,000 Ibs. on January 1, 
while offal in storage was 34,165,000 
Ibs. against slightly more than 37,000, 
000 Ibs. a month earlier. The offal total 
of a year ago included some items that 
are now classified individually. 


Despite the fact that pork stocks 
were up fractionally during January, 
lard and rendered pork fat holdings 
showed another decline. As the month 
opened holdings totaled 81,923,000 lbs. 
of which 38,763,000 lbs. was owned by 
government agencies. Stocks a mon 
earlier were 98,483,000 lbs. of whieh 
45,705,000 lbs. was owned by the gov- 
ernment. The five-year average on lard 
stocks is 215,688,000 Ibs., sharply above 
the current figure. 
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Use the INSULATION 
proved by almost 40 years 
of successful installations 


The fact that UNITED'S corkboard installations 
cover a period of almost forty years is ample evi- 
dence of satisfied customers everywhere. From this 
experience, we have acquired a background of exact 
application data that will assure you of maximum 
efficiency when specifying 
UNITED’S for your next 
job. Whatever your require- 
ments ... large or small... 
it will pay you to investigate 
UNITED'S service. 


UNITED 


KEARNY, NEW JERSEY 
Manufacturers and Erectors of Cork Insulation 


\CORKBOARD 








SALES OFFICES AND WAREHOUSES 


Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, P 
Baltimore, Md. Cleveland, Ohio N salads on Rock a a 
Boston, Mass, Hartford, Conn. wlismneey ° 
Buffalo, N.Y. Indianapolis, Ind. New York, N. Y, St. Louls, Mo. 
Chicago, I11. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 


nee 
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During the entire manufacture of 
STOCKINETTES Adler’s exclu- 
sive TESTED QUALITY CON- 
TROL PLAN is used. Rigid in- 
spections are made by experts. 
You know when you use Adler 
STOCKINETTES that you get 
best selected cotton. And in sizes 
readily adaptable to the piece of 
meat to be covered. Adler 
STOCKINETTES come packed 
in cartons or mew burlap only. 
It’s the best protection for best 
meat. 


Adler Stockinettes are in the 
service doing a real job for our 
fighting men. When once again 
Peace comes with Victory, the 
long established all around 
Quality Control Stockipess 
will more than, ever be 
for sivil ud te 
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DURABILITY 

CONVENIENCE 

SANITATION 
are only a few of the features of 


ANCO HAM RETAINERS 


Patented torsion spring covers insure uniform firmness 
and shape without the use of a press. Write for prices of 
stainless or tinned steel ANCO HAM RETAINERS TODAY 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILL. 











WANTED --- 


To Contact Packers Who Desire 
Permanent Representation on This Market 


——_o—_—_. 


WHOLESALE MEATS 


@ Ample experience with the trade in this area 


@ Well qualified to represent beef, veal and 
pork packers 


@ Cooler facilities for assembling and distrib- 
uting all products 


@ Mixed car lots 


EDWARD KOHN CO. 


Established 1920 
3843 EMERALD AVE., CHICAGO 3Q, ILL. 
Phone: YARDS 3134 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


tCarcass Beef 


Week ended 
February 15, 1945 





per Ib. 
Steer, hfr., choice, all wts......20% 
Steer, hfr., good, all wts.......19% 
Steer, hfr., com., all wts.......17% 
Steer, hfr., utility, all wts..... 15% 
Cow, com. & gd., all wts........ 17% 
Hindquarters, choice ............ 23 
Forequarters, choice ........... 18% 
Cow hdq., commercial........... 19 
Cow forey., commercial.......... 16% 

f Cuts 

Steer, hfr., sh. loin, choice.......32% 





Steer, hfr., sh. loin, good.... 
Steer, hfr., sh. loin, com. . 
Steer, hfr., sh. loin, util 
Cow, sh. loin, com 
Cow, sh. loin, util. setewas 
Steer, hfr., round, choice 

Steer, hfr., round, good......... 
Steer, hfr., rd., commercial...... 19 
Steer, hfr., rd., utility........... 
Steer, hfr., loin, choice 
Steer, hfr., loin, good. ° 
Steer, hfr., loin, commercial. 
Cow, loin, commercial........ 
Cow, loin, utility..... indene 
Cow round, commerc ee 46s 
Cow round, utility..... er 
Steer, hfr., rib, choice....... 
Steer, hfr., rib, good. 

Steer, hfr., rib, commerce ial 
Steer, hfr., rib, utility...... 
Cow rib, commercial........ 
Gow FUR, GOUOe s ccccccccccce 
Steer, hfr., sir., choice 
Steer, hfr., sir., good 


Steer, bfr., aif., COM.....-s- 
Steer, hfr., cow flank....... 
Cow, sirloin, commercial... 
Cow, sirloin, util.......... 
Steer, hfr., flank steak 

Cow, flank steak............+-- 7 
Steer, hfr., reg. chk., choice. . 
Steer, hfr., reg. chk., good..... 
Steer, hfr., reg. chk., com....... 





Steer, hfr., reg. chk., utility..... 15% 
Cow, reg. chk., commercial...... 17% 
Cow, reg. chuck, utility..... . .15% 
Steer, hfr., c. ¢. chk., choice....18% 
Steer, hfr.. c. c. chk., gd........ 17% 
Steer, hfr., c. ¢. chk., com......16% 
Steer, hfr., c. c. chk., utility....14% 
Cow, c. ¢c. chk., commercial... ...16%4 
Cow, c. c. chk., utility...... .14% 
Steer, hfr., foreshank....... -.--12% 
Ce SE «wn ictaseeercete ..12% 
Steer, hfr., brisket, choice.......17 
Steer, hfr., brisket, good...... a 
Steer, hfr., brisket, com........ 15 
Steer, hfr., brisket utility 15 
Cow, brisket, commercial..... . 15 
Cow, brisket, utility.......... 15 
Steer, hfr. back, choice......... 21% 
Steer, hfr. back, good........... 20 
Cow back, commercial........... 18% 
Cow BOGR, WEEP... cscccccecas 161, 
Steer, hfr. arm chuck, choice....19 
Steer, hfr. arm chuck, good......18 
Cow arm chuck, commercial... ..17 
Cow arm chuck, utility. . cai .15% 
Steer, hfr. sh. pl., gd. & ch.....14% 
Steer, hfr. sh. pl., com. & util..13% 
Cow short plate, commercial... ..13% 
Cow short plate, utility. . ...18% 


+Quot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 


Chehes GOED 60 cc cs eediceescaed 20% 
TG GRRGEES  wcccccedasccccscees 19% 
PE ND sndinccdesvedancwet 22% 


+Veal prices include permitted ad- 
dition for Zone 5, 25¢ per cwt. for 
double wrapping and 25c per ewt. for 
delivery. 


*Beef Products 
DS ‘cna ccbascaerenseteussnune 7% 
BOR, GHD Gila c cocdaks ctr evens 15% 
Tongues, fresh or froz........... 22% 
Tongues, can., fr. or froz....... 16% 
DHPOCUITORED cn cccescccessccccces 23% 
Ox-tails, under % Ib...... ose ne 
TE, GEE seecececesccccved 4% 
Tee GORE. ccs accecees cceeee RY 
Livers, unblemished ............ 23% 
BIGMOFS ccc cccccccsecccscccsscess 11% 

*Veal Products 
NEE . cnscegnncceswéncsscegsons 9% 
Calf livers. Type A............. 49% 
Sweetbreads, Type A............ 39% 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 
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i , 
**Lamb 
Cheice lamb ..cccccccccscccas 
Good lambs ........... f = 
Commercial lambs tite. SS 
Choice hindsaddle ............ 29 
Good hindsaddle - 2 
Choice fores ....... sees -. 25 
Good fores ........... . 
Lamb tongue My 
**Mutton 
Choice sheep -.....cscee. 
Good sheep ccescecee 2 
Choice saddles 7) 
Good saddles ..... art 
Chokes FEGGB 22. cccvccccccsuhl rj 
Gene BOGGS occccecescs.ce . 
Mutton legs, choice........ 1s 
Mutton loins, choice........ 1 





**Quot. on lamb and mutton a 
Zone 5 and include 10c for eae 


ette, plus 25c per ewt. for del, 


*Fresh Pork and Pork Products 


Reg. p. loins, und. 12 Ibs. ay. 
Picnics 


Tenderloins, 10-lb. cartons. -asead 


Tenderloins, loose nite 
Skinned shldrs., bone in....__ 
Spareribs, under 3 Ibs 
Boston butts, 4/8 Ibs. 
Boneless butts, c. t... 
Neck bones 
Pigs’ feet 
Kidneys 
Livers, unblemished 
Brains 


i. 





ME .cstsarsvctessanwhe iy 


Snouts. lean out. 
Snouts, lean in 


Chitterlings 






Tidbits, hind feet............... 





*Prices carlot and loose basis, 


WHOLESALE SMOKED 


MEATS 


Fancy regular —— 14/18 Ibe. 
parchment paper .......... 


Fancy skinned Genes. 14/18 Ibs., 


parchment paper .......--.. 
Fancy trim, brisket off, bacon, 
8 Ib. down, wrap. 


Square cut seedless ‘bacon, ei ‘hb. 


down, wrap .. 

No. 1 beef sets, smoked — 
Insides, C Grade.......... 
Outsides. C Grade 
Knuckles, C Grade 


Quotations on perk items are 
loose, wrapped, f.o.b. Chicago, sub- 
ject to OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 


Pork feet, 200-Ib. bbl........- 
Reg. tripe, 200-Ib. bbl........ 
Honey, tripe, 200-Ib. bbl...... 


*BARRELED PORK AND 


BEEF 
Clear fat back pork: 
70- 80 pieces ....---++«00+ 


80-100 pieces .......«+- 
100-125 pieces 
Clear plate pork, 
Brisket pork .........«-++++++ 
Plate beef, 200 Ib. bbls. 
Ex. plate beef, 200 Ib. bbis. . 





*Quot. on pork items are for less 


than 5,000 Ib. lots and include 


EB 


permitted add., except boxing and 


loc. del. 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis 








Reg. pork trim. (50% fat)...» .1T% 
Sp. lean pork trim. 85%... m1 
Ex. lean pork trim, 95%.-. 

Pork cheek meat. ceveuan 
Pork livers, unblemished conse 13 
Boneless bull meat. .....-+++++** 1% 
Boneless chucks ... i 
Shank meat ......---++- “154 
Beef trimmings ....------ ee 
Dressed canners .....--- 


Dressed cutter cows....- 
Dressed bologna bulls... 
Pork tomgues .....-++++++** . 


*+Quoted below ceiling. 
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DRY SAUSAGE SAUSAGE CASINGS 
Cervelat, ch., in hog Guage hkl 58 (F. 0. B. Chicago) 
MEMPINGeT ..--- +e eesee. ey (Prices quoted to manufacturers 
Farmer ‘a osecsorcae of sausage.) 
Holsteiner : ..41 Beef casings: | - 
B. ©. salami, ch.. : «Dt Domestic rounds, % to 
B. C. salami, n.c Babenne See me in., oe seecece 17 @20 | 
ya style salami, ch.. ovcee Ol mestic rounds, over | 
= | en veces SOM 1% in., 140 pack...... 35 @38 
Mortadella, u. € see ceeeseeee ead Export seanda, wide, 
Cappicola (cooked) ...........--48% over 1% im........s00% 45 @48 
Proscuitto hams ........-. ....386% =e rounds, medium, 25 @30 
to 1 Macecccceee 
“ ~ {DOMESTIC SAUSAGE Export rounds, narrow 
Z 2s (Quotations cover Type 2) —_* in. under.......... = on 
-- 2 pork sausage, hog casings 20% No. 2 ee sore @ 4 
7% Pork sausage, bulk 14 No. 1 bungs pebdvnes odees 16 @18 
= Frankfurts, in sheep casings 4 No. 2 bung 10 12 
: kfurts, in hog casings......25% No. 2 bungs............. 
My Bologna, natural, casings..... ; Middie sewing, 1%@ @so | 
Belegna, artificial, casings... Miadies, select, wide, 2@ 
Liver saus., fr., beef casings é a os * @65 | 
Liver caus., fr., bog casings. ... .: Middles, select, extra, | 
1 Smkd. liver saus., hog bungs... 249 2% x2i% in . 95 | 
“= MN GRGOBO cccccccssescvcccessee geen ae Bate etocesesees } 
is Few Eng., natural, casings. . 8 a ie. — extra, 1.28 | 
. Minced lunch., natural, casings. .25% Dried oc salted eisoseres aa) 
3 = Tongue and blood . boteteda +4 per place: ’ 
. 3 Blood SAUSAZE ----++--+eeeeeeeee 30 12-15 in. wide, flat...... 7%@ 9 
. 1 ON alain cirri 28% 10-12 in. wide, flat...... 5 @ 6% 
SE Bene «+000 2e00s0ero0es 8-10 in. wide, flat...... 2%@ 3% 
_—_— 9 9 
t ¢Prices based on zone 5, plus $1.50 6- 8 in. wide, flat...... 2 @ 2% 
On are for le retailers and Hog casings: 
‘Or stockig- per cwt. for sales to Extra narrow, 29 mm. & 
- del purveyors of meals where no loc. del. vs 2.25@2.45 
- is made. Prices include boxing er I “mediums, 29@32 — 
packaging costs. Oh. <aspetawebeareued 2.25@2.45 7, F 0 t D 
Medium, 32@35 mm. ...1.90@2.00 { $ : 
CURING MATERIALS Boglsb: medion, SéGii, eT » : 
Nitrate of soda (Chgo. w’hse) < Wide. 88@43 mm... ..1.35@1.65 j ie ee oS p RO ( : S 5 IN G 
in 425-Ib. bbis., del.........$ 8.75 Extra wide, 43 mm..... 1.45@1.60 f “ 
Saltpeter, n. ton, f.o.b. N. ¥.: Export bungs .......... 22 . es 
Dbl. refined gran............ 8.60 ian oan bkhee 18 en PLANTS 
Small crystals .......-.+++++ 4 Medium prime bungs....11 @12 
Medium —— cocceceerees ¥-4 Small prime bungs...... . , 
Large crystals .....-..+-56- 00 = =—s“ Miiddles, per set..... ..20 21 
Pure ffa. gran. aiiaate of aote, 4.00 Middles, per set ALL OVER 
fd. powdered nitrate o 4 . : 
a - ‘ Mt acuemnte waved unquoted SEEDS AND HERBS A : T H E 
Salt, in min. car < 80,000 — ‘ Ground 
only, f.o.b. Chgo., per ton: = Whole for Saus. ‘ 
Granulated, kiln dried....... gee on os : COUNTRY 
Medium, kiln dried.......... 12.70 Gonitnes Geel ......... 23 26 ’ 
Rock, bulk, 40 ton cars...... 8.80 Mustard sd., fey. yel.. 25 i 
Sugar— te ies at pe ee a 
Raw, 96 basis, f.0.b. ° Marjoram, Chilean..... 30 36 
ee MND .snntcscscere 3.74 Oregano 12 16 
Standard gran., f.o.b. refiners — i ae e | en. ae 
SIO) ceccccccccsccesesess 9.0! 
Packers? euring sugar, 250 Ib. 
bags, f.o.b. Reserve, La., ” 
OKED BUMD BI cccccceccccseccces 5.15 
Dextrose, in car lots, per cwt., — OLEOMARGARINE ge 
COSTCO) cccccccccccescecceses - *. 
PAPE WOES... vcs ccccccsecs 4.75 white domestic vegetable........ 19 400 G. P. M. : _— plants know what 
White animal fat................ 16% : 
SPICES Water churned pastry........... 18% real pump woisens means for 
(Basis Chgo., orig. bbis., wage bales.) Milk churned pastry............. 18% | continuous production. Superior 
Whole Ground VERNEES GEO s svnccocoess Unquoted ' ; P 
Allepice, NG cicada 30% so% features of Bump Sanitary Pumps have enabled them to maintain 
esifted .......+e0- | : . . . 
Cuili_pepper sine Hie 41 VEGETABLE OILS | production schedules without interruption 
OWGOP .nccceccssese ° Sa2 : s 54 
Cloves, Amboyna ...... 40 46 White, deodorized, summer oil, during these critical times, proving daily 
i? <i veakeadees 22 27 in tank cars, del’d Chicago. ...14.55 m uar- 
Ginger, Jam., unbl.... 2 33 Yellow, deodorized, salad or win- | the advantages of Bump Pu ” that & - 
Mace, fey. Banda......1.05 1.16 terized oil, in tank cars, del’d. | antee protection of quality, since there is 
it 7 East Indies ........ 95 1.10 EE Oe ay ee: . P f li id bei 
a = we & W. I. Blend..... = Raw soap stocks: . . | no contamination of the qui ing 
; ustard flour, fcy....... 4 Cents per divd. in tank cars. | : . 
rentials. No. 1 cote sed peceses 22 Oetbemant ate: basis 30% TFA. pumped. The bearings are entirely sepa- 
East Indies ......... 50 61 Midwest and West Coast... 314 . 
(LED Nutmeg, fcy. Banda... 55 63 Se eer ane 56s come rate from the pumpeng chamber. : 
E. & W. I. Blend. 53 Corn foots, basis 50% T.F.A Bump Pumps are 100% sanitary, dis- 
poesia, _ a ee = _ a aS ee a 3% placement type ohninail priming nies cepa 
epper, Cayenne ...... 2 Me. Use td cds rebate sae be eaes sc cue - 
icued $19.50 | } Sep arree 37 Soybean foots, basis 50% T.F.A. “ hi d . head 
ices 27.00 sBlack Malabar...... 11 15 Midwest and West Coast.......3% | high vacuums and against head pressures, 
soBale 31.00 Black Lampong..... 12% 13% BEE ducugsdkdvnbnews te ydacaden : . : : 
Pepper, wh. Sing...... Restiene’ ili. ta tnsin, 200. , delivering a constant — a] revolution _ =e affected 
0 eae ee, PD cab occtsiunsece 11 speeds or pressures. o churning, agi- 
K AND . sstacdereens 15% Corn oil, in tanks, f.o.b. mills... 2% y sp f P m . ld & 
ee ——— tation or vibration take place within the 
*Nominal quotations. Manufacturer to jobber prices, f.o.b. pump made in capacities up to 400 
“sonny 4 GPM—and backed by 15 years’ success- 
nie 23.50 | . ; aoe 
nce or THE BEST HAM ALSO SELLS BEST : ful experience in the food processing in- 
seeeee 2850 dustry. Complete new illustrated catalog 
32.50 
is. ce upon request. 
Is.... 34.00 USE NEVERFAIL 3-DAY HAM CURE ~ 
are for less 
all 
posing and | ‘These days your customers are willing to SLOW SPEEDS - POSITIVE ACTION - KO CHURNING ACTION 
pay for the best. Give them hams proc- 
mans essed with NEVERFAIL 3-Day Ham SELF PRIMING - ONLY 2 MOVING PARTS 
yma Cure . . . for even, eye-catching pink 
a ae 1T% color . . . for fine texture and uniform 
matt ie mildness . . . for that good, old-fashioned, 
coun full-bodied ham flavor . . . plus that spe- 
seseeceli cial aromatic fragrance obtained only by 
ayer iss using NEVERFAIL 3-Day Ham Cure: Write us! 
i Bam H. J. MAYER & SONS CO. ate 
oP) MB AVENUE + CuicAcO 6, LIMON PUMP CO. 
peeve 15 27 SOUTH Sens AVENUE CHICA 3 Ze BUMP Pump co. WISCONSIN 
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STOCKINETTE BAGS 
PROTECT BEST 


BEEF - VEAL - PORK 


VICTORY 
BEEF SHROUDS 








CINCINNATI COTTON PRODUCTS CO. 


CINCINNATI, OHIO 











mation and catalogs. 
The FRENCH OIL M 
MACHINERY CoO. 


Piqua Ohio 





LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 



















i 








CAN YOU ANSWER THESE 


FOUR SALT QUESTIONS? 





@ Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-5. ~ 


DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 














MARKET PRICES. sece Yous 





DRESSED BEEF CARCASSES 





City Dressed 
Steer, heifer, choice............. 22 
Steer, heifer, good............... 2 
Steer, heifer, commercial.... if 
Steer, heifer, utility......... 17 
Cow, commercial .........-+e6+. 19 


The above quotations do not include 
charges for koshering but do include 
50c per ewt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., choice.......... 21% 
Steer, hfr., tri., good............20 
Steer, bfr., tri., commercial..... 19% 
Steer, hfr., tri., utility.......... 17% 
Steer, hfr., reg. chk., choice..... 24 
Steer, hfr., reg. chk., good...... 22 
Steer, hfr., reg. chk., commercial.21%4 
Steer, hfr., reg. chk., utility..... 18% 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
koshering plus 50c per cwt. for loc. 
el. 


Steer, hfr., rib, choice...........25% 
Gtear, BEP., GM, GONE. .cccceccees 24% 
Steer, hfr., rib, commercial. .....22% 
Steer, hfr., rib, utility.......... 20 

Steer, hfr., loin, choice.......... 31 

Steer, hfr., loin, good........... 29% 
Steer, hfr., loin, commercial..... 24% 
Steer, hfr., loin, utility.........21% 


Above prices are for Zone 9, plus 
50c r cwt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 









Western 
Pork loins, fresh, 12 Ibs. dn.....23%4 
Shoulders, regular .............. 20% 
Butts, regular 3/8 Ibs........... 24% 
Hams, regular, under 14 Ibs.....22 
Hams, skinned fresh, under 
PR TT 
Picnics, fresh, bone in........... 19% 
Pork trimmings, ex. lean........ 30% 
Pork trimmings, regular......... 17™% 
Spareribs, medium ...........++. 13% 
City 
Pork loins, fr., 10/12 Ibs........ 26% 
Shoulders, reg. ......... -21% 
Butts, boneless, C. T.... -31 
Hams, regular, under 14 Ibs -23% 
Hams, sknd., under 14 Ibs....... 251% 
Picnics, bone in......esceeeesess 19% 
Pork trim., ex. lean.........+.+. 31% 
POC Geim., TORUIAP. cccccccccccse 19% 
Spareribs, medium .............+. 19 
Boston butts, 3/8 Ibs............ 27% 
*COOKED HAMS 
Ckd. hams, skin on, fatted, 
WOOHR cccccccesccccccccccece 43 
Ckd. hams, skinless, fatted, 
BIGGWR  ccccccccccccscccsscecs 46% 


7 
——9 


*SMOKED MEATS 


. hams, under 14 IDB... 0.44.08 
. hams, 14/18 lbs.........., 


ee eees 





Skd. 
Pienics, bone in 
Bacon, west., 8/12 Ibs 


*Quotations on pork items are tor 
less than 5,000 Ib. lots and incings 
all permitted additions. 


DRESSED HO@s 


Hogs, gd. & ch., hd. on, If. fat in, 
Feb. 14, under 80 lbs 
bs. 


81 to 99 Ibs............. eee 
100 to 119 Ibs.......... ee 
120 to 186 Ibs. ......scccece 
137 to 153 Ibs.......... os TB 
256 Wo BUR BB. cccccccccccanl 





*DRESSED VEAL 


Hide off 
Choice, 50@275 lIbs............ 2218 
Good, 50@275 Ibs............. 218 
Commer., 50@275 Ibs......... 1918 
Utility, 50@275 lbs........... 78 





*Quot. are for zone 9 and include 
50c for del. An additional %e per 
ewt. permitted if wrapped in stock- 


inette. 
DRESSED SHEEP AND 
LAMBS 
Lamb, Gheles ...cserccecvcssnn 2% 
Lamb, G00 2... ccccccccccsesen 25% 
Lamb, commercial ........ ++ 23% 
Matton, O86. & Gh. ..cccescuan . 14% 
Mutton, util. & cull........ 134% 
Quotations are for sone 9. 
FANCY MEATS 
Tengues, Type A. cs.ccsccckenn 23% 
Sweetbreads, beef, Type A...... 24 
Sweetbreads, veal, Type A....... 41 
Beet ESGRGTS «oc cceccccssceenn 
Lamb fries, per Ib..............2% 
Livers, beef, Type A.....cescces Wy 
Oxtails, under % Ib............5 9% 


Prices lL. c. lL. and loose basis for 
zone 9. For lots under 500 Ibs. add 
$0.625. 


BUTCHERS’ FAT 


haw Gab ccccccsscesced $3.25 per ewt. 
Breast fat .....cccocce 4.25 per ewt. 
Edible suet ..........+- 5.00 per ewt. 
Inedible suet .......... 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
February 10, 1945, were reported as follows: 


Week Previous Year 

February 10 week ago 
Cured meats, pounds................ 29,078,000 28,580,000 20,852,000 
eee TOR, WOMB. 6 ccc ccccccssees 70,230,000 66,769,000 42,326,000 
DEED (nBdcpiiessassiomeseaie 6,793,000 6,358,000 5,578,000 














‘‘BABY BOSS’’ HOG 


This little machine has proved itself a Godsend to the small hog slaugh- 
terer. Not only is he able to turn out as well cleaned hogs as the biggest 
packer, but he is relieved of having to do this irksome work by hand. 


The same principle of cleaning is built into the “BABY BOSS" Dehairer 
and makes its operation as effective as the largest size machine. 


Be Wise and Use the ‘‘Boss’’ for 


Best O: Satisfactory Service 
THE CINCINNATI BUTCHERS’ SUPPLY (CO. 


General Office: Helen and Blade Sts., Eimwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati 16, Ohie 
824 Exchange Ave., U. S. Yards, Chicago 9, Ill. 


DEHAIRER 
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: CHICAGO PROVISION MARKETS 
Grom the National Provisioner Daily Markel Service « 
— | — ere iS a 
BELLIES 
CASH PRICES (Square Cut Seedless) 
Fresh or Frozen Cured 
RLoT prey coer Gawoe 6-8 18% 
10.8, CHIOSE SS 8-10 17 
FEBRUARY 15, 195 12.14 5 i 
a pe t O.P.A 14-16 16% 
v—_ 16-18 15% 
oni Low-Temperature 
Fresh or Frozen 8.P. Rib 
21% 
10 : 18-20 14% 
oi DE teees ® 217 20-25 14% 
Te csnersse 0 TEED sconsens 14% 
416 20% 80-85 6.0.00. 14% 
BOILING HAMS yt 4 uu 
Fresh or Frozen 8.P. , 
ro 20% 20% GREEN AMERICAN BELLIES 
a... 19% 19% 6-20 13% 
Be nea 1 caeemuisuuedadescaapiebine 
i DN sappodedapanace oe a 13% 
SKINNED HAMS BS ARE UD. ccccccccccccccccccecs 13% 
Fresh or Frozen 8.P. 
‘ ae 2315 23% FAT BACKS 
aS wei = rt Green or Frozen Cured 
my | HS 22% 22% 10% 
Tag ff B20 «ee 21% 21% 10% 
) 92. 21% 21% 10% 
: 2 ham ......-- 21% 21% 10% 
a eae ......-. 21% 21% 10% 
Re asinese 21% 1 
by. | 21% 21% 1% 
in stock- PICNICS 
Fresh or Frozen a OTHER D. 8. MEATS 
IND ist Fresh or Frozen Cured 
Regular plates. .10 11 
2K ae Clear pie... 8 “ 10 
25% %  Jowl butts...... Hh 10 
ee) “hort shank 4c over. Square jowls....11 12 
sae 
ae 
FUTURE PRICES FERTILIZER PRICES 
TUESDAY, FEB. 13, THROUGH BASIS NEW YORK DELIVERY 
eee FRIDAY, FEB. 16, 1945 Aenatiatehes exteneve laboratory tests, as well 
++ 2 LARD 3 sulphate, bulk. ber as years of actual service have 
uel y ntic i 
ee cane 6 ne on $29.20 proved that Johns-Manville Rock Cork 
a  MaSgEppaIeS: No bids or offerings Blood, dvied,, 16% ‘per anit. oh 5.53 will not support the growth of bacteria 
oa Unground, | fish 16% B * i or mold. All materials used in its manu- 
eet: iee Pe eres ot 0. b.wteh factory... 8 & 10¢ facture are odorless. It is immune to 
Be monia, 10% BP. L., cif. vermin and termites. 
ene ecapetieeracen 55.00 : : . 
' WEEK’S LARD PRICES pearunty GEE écicchoesens 55.00 Besides being unusually sanitary, J-M 
‘ Fish scrap (acidulated), 1% am- Rock Cork has these other big advan- 
—— Prices of prime steam lard: Poy hs Rede Fe tages that make it the preferred low- 
per cwt. Soda nitrate, t ton, bulk, tempera i ion: 
per cwt. y iy oS pew ex-vessel Atlantic and Gulf aa perature insulation 
He. 12.....18.89 12.800 12.75n aes. tae... ae LOW THERMAL CONDUCTIVITY 
oh M.....13.80 1280 1276 piano tan aa ie RESISTANT TO MOISTURE 
Mb 15.....13.80 12.806 12. 75n eS ee Se DOES NOT EMBRITTLE 
tb. 16.....13.80 12.80b = 12.75n SEE cs viensnsaddanioeres 4.25 & 10¢ SHRINKS LESS THAN STEEL 
ended Feeding tankage, a, 10- 
, 12% ammonia, 15% B. P. L., TIGHT JOINTS 
‘ Packers’ Wholesale Prices BEE cccccctovesccosecscoves 5.53 STRUCTURALLY STRONG 
ear 
ago Ietned lard a tlerces, f.o.b ali Phosphates EASY TO SAW AND APPLY 
MED DW. Recccccccccesscoces Ot 
36.0 te rnd tierees, £.0360 7" bags, ber ton. Te. works... $42.00 For the full story on J-M Rock Cork, write 
WE Diet, bettie rend. iierces, a Se ten bak oede 00 for brochure, DS-555, Johns-Manville, 22 
paar ae. Chicago C. L........+.. 15.05 Superphosphate, bulk, f.0.b. East 40th Street, New York 16, N. Y. 
— Gia aw f.o.b. 15.55 Baltimore, 19% per unit..... -65 
ER Shortening, tierces, ‘c.a.f...... 2.16.50 Dry Rendered Tankage ’ 
Gn ! 
: 45/50% protein, unground..... $ 1.20 MADE IN SHEET e 
oa —— AND PIPE Z 
COVERING FORM } 4 
ad EASTERN FERTILIZER RECORD LIVESTOCK — 
MARKETS PURCHASES 
February 15, 1945 Livestock purchases by St. ivi 
Further trading in crack- Joseph, Mo., packing plants 
was effected at $1.20 during 1944 reached a new aa Me ilitauelihiiits 
Mr unit; f.o.b. New York with record with the two major 
the market steady at this plants, Armour and Company v ‘ 
'0..] | Mie. Blood is still very firm and Swift & Company, buy- ¥ J 
tithe ceiling price with more ing 3,289,000 head of hogs, 
Ohio inquiries than the production cattle and sheep. Producers 
ilo tam take care of. Tankage received $112,740,000 for the 
was available at the ceiling stock purchased by the two 
ed | Mice of $5.53. larger packers. 
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BY-PRODUCTS—FATS—OILS. 








TALLOWS AND GREASES 











VEGETABLE OILS 











TALLOWS AND GREASES.—Condi- 
tions in the grease trade are rapidly 
approaching the critical stage, trade 
members reported this week. Product 
output has dropped to about half what 
it was a year ago at this time, but de- 
mand continues as broad as ever. Re- 
cent restrictions on uses will not have 
the desired effects, spokesmen believe, 
and more drastic action is necessary. 
Users of greases have warned that their 
output is dangerously low and will be 
felt by both government buying agen- 
cies and civilians before very long. 
Meanwhile, a moderate amount of tal- 
low is being made, but here, too, de- 
mand exceeds supply. Cattle slaughter 
is holding up reniarkably well, but tal- 
low production is rather limited, for 
most of the steers show rather short 
grain feeding and fairly light weights. 
According to reports, 11,000 tons of 
Australian tallow arrived on the West 
Coast recently. This tonnage, however, 
is too small to make any dent in poten- 
tial demand. 

Tallow sales uncovered this week in- 
cluded choice at 8%c; prime, 85c; spe- 
cial, 8%c; No. 1 at 8%c and also some 
No. 1 in drums at ceiling price, outside 
point. Grease sales included choice white 
at 8%c; B-white, 8%c, and yellow at 
8%c. 

NEATSFOOT OIL. — There is no 
change in this market. Production is 
light and little is offered on the market. 

STEARINE.—Practically no trading 
is reported. Output is reported only 
moderate. 

OLEO OIL. — Market is quiet and 
prices unchanged. Extra oleo oil is 
quoted at 13.04c and prime oleo oil at 
12.75c, both in tierces. 

GREASE OIL.—Routine trading in- 
dicated with quotations steady. No. 1 
oil is 14c; prime burning, 15%c and 
acidless tallow oil, 13%c. 





Once again this week the feature of 
the market was the lack of trading in 
vegetable oils. The supply situation 
appears tighter than ever and at the 
same time demand is very broad for all 
offerings. There is little hope for any 
volume of trading in the immediate or 
distant future, for indications are that 
demand will exceed supply for quite 
some time to come. 


SOYBEAN: OIL.—Not only has the 
market for soybean oil been very tight 
in recent weeks, but now farmers are 
holding back shipments to crushers. It 
appears that the recent announcement 
that a good supply of soybeans would 
be shipped to Russia has put growers 
on the bullish side and they are reluc- 
tant to sell beans. Their attitude is 
that with demand broad there is no need 
for an immediate sale of beans for 
ceiling prices will prevail for some 
time. 

OLIVE OIL.—Approximately 125,000 
gallons of Spanish olive oil arrived at 
an eastern United States port, the sec- 
ond cargo to get here in the past month 
or so, which makes a total of some 
275,000 gallons received. Prior to these 
receipts, no imported olive oil had come 
to the U. S. since early 1941. The sup- 
ply has been well cleaned up with de- 
mand extremely keen. 


PEANUT OIL.—There is no change 
in this market. Demand is broad, but 
not enough is offered to test the mar- 
ket. Quotations are held at ceiling 
levels. 


COTTONSEED OIL.—Trade is stag- 
nant in cottonseed oil, both on the spot 
trade and the futures market. The Cen- 
sus Bureau reports that disappearance 
of refined cottonseed oil during January 
was 209,193 barrels. This compared 
with 237,488 barrels used in December, 
and 207,942 barrels consumed in Janu- 
ary last year. 
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THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND 14, OHIO * 





FOR SMOOTHER BEEF 
FOR LONGER LIFE 
FOR LOWER COST 
















BY-PRODUCTS MARKETs 


No decided change was registered jp 
the by-products market. All items are 
moving at present quotations. Dry rep. 
dered tankage is still quoted under ¢gij. 
ings while others hold at maximums, 


Blood 


Unground, loose 


Digester Feed Tankage Materials 


+Unground, per unit ammo 








ss000sceks Sune $5.33 
Liquid stick, tank cars................ 26 
tQuoted delivered mid-west point basis. 
Packinghouse Feeds 
Carlota, 
per ton 
65% digester tankage, bulk............... $76.38 
60% digester tankage. bulk............... TL. 
55% digester tankage. bulk............... 65.66 
50% digester tankage, bulk............... On 
45% digester tankage, buik............... 54.88 
50% meat, bone meal scraps, bulk........ 70.00 
PBloodmea] .... 2... ececcccccecececccvecece 89.45° 
Special steam bone-meal............. 50.00@55.00 
tBased on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 
Per toa 
Steam, ground, 8 & 50............... 35.00@36.00 
Steam, ground, 2 & 26...........0... 35.00@36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............65. $ 3.85@ 4008 
Bone tankage, unground, per ton.... 30.00@31L0 
eet mnekd .ccccccccccsececccescesed 4.25@ 4” 
Dry Rendered Tankage 
Per anit 
**Hard pressed and expeller unground 
55% protein or less... .....-.eseeees $1.15@1.2 
GB te TG pastelicc cece ccccccscesaun 1.20@1.3 


**Quoted under ceiling, del’d. mid-west polst 
basis. 


Gelatine and Glue Stocks 


Calf trimmings (limed)............+++«+«- 
Hide trimmings (limed)...........+++- oon 
Sinews and pizzies (green, salted) .......+«+ 


Cattle jaws, skulls and knuckles.........-- 
Pig skin scraps and trim, per Ib.........- 





iy 
*Denotes ceiling price, f.o.b. shipping point. ; 


Bones and Hoofs 


— 





















Per ton 

Round shins, heavy..........-++++++ $70.00@80.00 
erie 70.00 

Flat shins, heavy.........-+----+++9 65.00@ 70.00 
errr 6.0 

Blades, buttocks, shoulders & thighs . .62.50@6.0 
Mheele, WHS ..cccesccccccacsescsreba 55.00@57.50 
Hoofs, house run, assorted..........- 40.00 
Junk DOMES 2. .ccccccccccscccccccsess $36.00 

tDelivered Chicago. 
Animal Hair 

Winter coil \dried, per ton......----- $ 60.00 
Summer coil dried, per ton......----- — 


Winter proceased, Ib.......---++0+++* 
Winter processed, gray, Ib......++++-- 
Cattle switches 
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‘ — OPA ASKS HOG CEILING 
Sausage and Canned Meat Output Heavy in January INJUNCTIONS IN TEXAS 
Although slaugh- Jan., Jan., A campaign to enforce the ceiling on 
ter of livestock in “en a in cure— aad aso mS live hogs established under MPR 469 
inspected plants dur- pork 1122222222222/20.DIIDIII/itleesteeslo0o 408915000 has been started in Texas by the Office 
-— jing January was un- ‘“™oked and/or dried— ppeayens of Price Administration. Suits for per- 
der that of a year RE nan <dnscessccnwvatliiccocws acs 208,525,000 manent injunctions have _ been filed 
KETS earlier, processing of sausage— against two buyers—the City Packing 
é sausage and canned Fresh (finished) waeagrrittesenesees 47, 127,000 38,747,000 Co. of Fort Worth and Fred Ball of 
tered F |} meats in the opening Tene “and oF cot arica 0.000... (12.804, 000 9,256,000 San Angelo—as well as against eight 
me, are month of this year Pe 154,205,000 115,318,000 auction and commission companies and 
dca was much greater iad tote - vee, ope 21,716,000 15,144,000 individuals for above-ceiling sales. 
wail than See a ace wag 660 0nd Ceheeun eeecdeee 4 37,926,000 46,729,000 ig ns yor ae this a 
1944. t) classes Cooked meat— there have been only a few scattere 
of product are im pore SIUUIILIIIIIIIIIINIIIIIID skeie000  fGh008 enforcement proceedings filed in con- 
Unit great paar Aha Canned meat and meat food products nection with the live hog ceiling. 
Ammonia vern EEE Ba OSG Teer ay 493,000 12,360,000 
pe $5.53" Caine a huge vol- Pork Stn akan td Cakdiconealt aemenels 458,000 meee 
} ume. Production of scan cnabpbabiptelaets age bm apecbp "642,000 33/539,000 
rials all canned meats for wy yA | NE eT ots set ooo 208" 250/000 ccc WANTS CURED PORK 
oaeae $5.53 the month totaled Lard—rendered, refined ...............261,668,000 435,478,000 — ‘ 
Pa 242597,000 Ibs. Pork fat—rendered, refined. -sss0+ 2,554,000 9,487,000 Greater quantities of cured meats are 
4 > SE 3% 60s 6060006668 Bh 06k0 084 00%% 0,007, 2, . : : . 
. against 205,259,000 fraimie tallow 2222200220. "s'300,000 —“s:g91000 | needed by the Commodity Credit Cor- 
| ibs. a year earlier, Compound containing animal | RE 27,703,000 18,201,650 poration to meet the urgent and defi- 
| while sausage out- an eng ae ~ ‘ caret manner 5 589.000 3579.00 =~ Fo pnt re gt the na 9p 
} t was 154,205,000 e 1,327,084,000 1,582, 229.000 the pointed out last weekend in a 
Carlota, j pu ’ « GRR o.c0.00cscbanatheiehes taéebeden as . , 582,229,000 > - 
ponding Ibs. compared with *These Soames arenes ee, —, as —_ of the probes) oon Radh ger > oagPoenpdsiry en 
eee roduc t eco t once 
~. T10 115,318,000 Ibs. ™ See poy BA as pew Be mene then as distinct ml a weeks offerings of hams square cut 
| 65.68 January, 1944. treatment, such as curing first and then canning. end suction taille dine Wiltshire oh eo 
-- 60.28 Meanwhile, there was a sharp drop in sliced bacon and lard production, erate not been sufficient, or in line with 
me <a. reflecting the smaller hog slaughter. On the other hand, output of meat the percentages set up in November. 
ou loaves, at 21,716,000 lbs., was more than 5,000,000 Ibs. greater than that of The COO maieted out thet wish meee 
.00@8500 || a year earlier. Considerably less pork was cured or smoked than last year. . ~ - ny we age 
. : ss have been properly allocated to it. It 
Detailed figures on processed meat volume during January, 1944, with urged packers to analyze future pro- 
comparisons, are shown in the accompanying table. duction against the set-aside order and 
to make offerings accordingly. 











BLISS TOP AND BOTTOM STITCHER 


This Combination Stitcher Performs 
Two Important Shipping Operations: 
1. Wire stitches the tops of BLISS BOXES after they are filled. 


2. Wire stitches the bottoms and tops of regular SLOTTED 
CONTAINERS. 


ae ome pe oe found this double wy ts Stitcher to 
. = tes ond Cel De- 
peta AE FE HN 
Containers are filled and sealed. 


Sete er > ey oe to Ge endie Hie. 
ts where installation of eepasete top ond 
Saubominuss een 
“Change from top to bottom stitching requires only « 
ute 


ASK FOR LITERATURE! 


























Set Up for Bottom Stitching pike 
amet) |e 
ie stitching both top and : 
an ~ bottom provides a uniformly 
40.9) ‘cure closure and gives added Regular s Faoteed Co Container Bay) Box 
$96.09) strength and rigidity to the case. 
, wf DEXTER FOLDER COMPANY 
_ 35.00@37.50 330 West 42nd St., New York 18, N. Y. 
8 
7 a Chicago, 117 W. Harrison St. + Philadelphia, 387Bourse Bldg. + Cincinnati, 1335 Paxton St. Set Up for Top Stitching 
4:@4% |} 
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HIDES AND SKINS 





Packer hide and calfskin markets 

quiet but firm, awaiting release of 

new buying permits on February 26— 

Hold-over of country hides appears 
in strong hands. 


Chicago 


HIDES.—There was no action what- 
ever apparent in domestic hide markets 
this week. The last trading permits 
expired on February 10, and the next 
permits are presently scheduled to be 
released and become valid for trading 
on February 26. Activity during the 
trading period which ended last week 
left the local packer market in general 
well sold up on January hides, and 
quotable strong at full ceiling prices for 
all selections. In view of the shorted 
period of accumulation this month, there 
appears to be little expectation that any 
interim permits will be issued prior to 
the date for issuance of the regular 
buying permits. 

The small packer market is quotable 
at the maximum of 15c flat, trimmed, 
for all-weight native steers and cows, 
and 14c for brands. This is the season 
of expanded slaughter in the small 
packer market and there was said to be 
quite a few hides carried over last 
month but these will be needed later, as 


the slaughter drops off, and there ap- 
pears to be no inclination to shade the 
market despite the fact that quite a 
few lots are running too heavy aver- 
age for the usual class of upper leather 
tanner buyers. 

The Pacific Coast market was fairly 
well cleaned up last week, at their ceil- 
ing of 13%c, flat, for steers and cows, 
and 10e for bulls, f.o.b. shipping points, 
and is called firm on that basis. 

At this season of the year the kill in 
the country market reaches its high 
point, and a good many offerings of 
country hides last month ran to fairly 
heavy average, resulting in buyers 
favoring small packer stock. Quite a 
few country hides moved, however, at 
the ceiling of 15c flat, trimmed, or 14c 
untrimmed, for all-weights, and brands 
at a cent less, and dealers are inclined 
to hold firmly for these prices on their 
carry-over, as the advent of warmer 
weather usually brings a sharp decline 
in the country kill. Indications at pres- 
ent point to a much greater expansion 
than normal in the country kill this 
winter, the unbroken spell of cold 
weather throughout the season so far 
being an important factor. Regulations 
requiring much larger percentages of 
federal inspected meat to be set aside 
by killers for the CCC have been re- 





PATENTS ¢« TRADE-MARKS ¢ COPYRIGHTS 





- - YN 


Protect YOUR EQUIPMENT, PRODUCTS 
and PROCESSES by patenting: 


. Inventions relating to equipment and combinations thereof. 
. Inventions relating to new products. 

Inventions relating to new pr and positions of 
matter. 

Protect your trade-marks by registration in the United 
States Patent Office. 

. Copyright your new labels, display prints and advertising 
matter. 


We shall be pleased to advise you 








ing the in which you 
secure any of this mentioned 


cerning patents, trade-marks and 


LANCASTER, ALLWINE & ROMMEL 


468 BOWEN BUILDING WASHINGTON 5, D.C. 


can 
above. We will send free, upon request, a copy of our booklet con- 
copyrights. 


Established 1915 











e SELL FOR CASH 754, 


Reduce Profit Tax by as much as 


LONG ESTABLISHED, REPUTABLE CONCERN WITH 
SUBSTANTIAL CAPITAL WILL BUY NOW—FOR CASH 


Assets, Capital Stock, Family Holdings of 
INDUSTRIAL PLANTS, MFG. DIVISIONS, UNITS 


‘We are Principals, and act only in strictest confidence, 
retaining Personnel wherever possible. Address... 


BOX 1200, 1474 BROADWAY, N. Y. C. 











flected in increased small country 
butcher slaughter. 


FOREIGN WET SALTED HIDES 
There has been a lack of news go f, 
this week from the South 
market, where a total of about 23.999 
hides had been reported previous week 
at unchanged prices, moving to the 
United Kingdom and the States. Accord. 
ing to press reports from the 
tine, the shortage of feed due to the 
drought throughout the southern 
of the country is causing cattle slaugh- 
ter to be stepped up considerably, 

CALF AND KIPSKINS.—Packer ang 
city calf and kipskins were well cleaned 
up in last week’s trading and markets 
are quotable at the ceiling prices, as 
previously listed; a good part of the 
trading was done on basis of New York 
selection and pricing. The permits were 
opened. up a little last week to enable 
buyers to take whatever small packer 
kips were available, in view of the de 
creased packer production, and some 
holdings of country kips were also 
absorbed. Country calf and kips are 
in a firm position now and well held at 
the full ceiling prices, as listed. 

SHEEPSKINS.—There was no ac- 
tivity apparent this week in packer 
shearlings; packers report numerous in- 
quiries but current production is at the 
low point of the year now. The market 
is quotable in a range of $1.75@2.15 for 
No. 1’s, $1.10@1.25 for No. 2’s, and W@ 
1.00 for No. 3’s, with recent sales of 
l.c.l. lots of all three grades reported 
at the top figures and fur tanners fur- 
nishing the bulk of current buying in- 
terest. The active demand for sheep- 
skin leather of all kinds keeps pickled 
skins firm at individual ceilings by 
grades; market is quotable $7.75@8.00 
per doz. packer production, with some 
houses already sold through the month. 
The larger Iowa section packers are 
sold up on Feb. wool pelts; while no 
details were confirmed, some in the 
trade credit sales of Feb. pelts at $3.90 
@3.95 per cwt. liveweight basis, and 
possibly a shade better in one instance; 
sales of Jan. wool pelts are reported 
at $3.80@3.85 per cwt. liveweight basis 
in other directions, several cars in- 
volved. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 10, 1945, were 
9,605,000 Ibs.; previous week 7,766,000 
Ibs.; same week last year, 6,232,000 lbs. 
January 1 to date, 46,607,000 Ibs.; same 
period in 1944, 35,209,000 Ibs. 

Shipments of hides from Chicago for 
week ended February 10, 1945, were 
5,420,000 Ibs.; previous week, 4,031,000 
Ibs.; same week last year, 4,222,000. 
January 1 to date, 25,829,000 Ibs.; same 
period a year ago, 25,702,000 Ibs. 


WATER IN MEAT 


All meats contain water. It has been 
estimated the lean of beef contains 
about 73 per cent water. 
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A Yes, the aristocrats of ‘ 


pigdom all prefer it . . . Brisgo leaves 


— 


the skin so smooth! But important to you 
is the fact that its use is more important today 
than ever! Brisgo speeds the production of pork— 
simplifies entire dehairing procedure . . . gives you 


more No. | cuts, increases profits! 


OUT COMES EVERY 
ROOT AND HAIR! 


Simple to use! Fast! Econom- 
ical! Carcass is dipped in 
melted Brisgo . . . or Brisgo is 
brushed on. This gives hog a 
neat plastic union-suit fast- 
ened securely to every bristle. 
Next, this is peeled away and 
there’s your hog—clean as a 
whistle! Note: Brisgo may be 
reclaimed and re-used. 
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CHICAGO HIDE QUOTATIONS 


PAOKER HIDES 


Week ended Prev. Cor. week, 

Feb. 16, '45 week 1944 
Hvy. nat. strs. @15% @15% 15% 
Hvy. Tex. strs. @14% @14% 14% 
Hvy. butt. 

brnd’d strs.. @14% @14% 14% 
Hvy. Col. strs. @l4 @l4 14 
Ex-light Tex. 

——O———EeeEEE @15 @15 15 
Brnd'd cows... @14% @14% 14% 
Hvy. nat. cows @15% @15% @15% 
Lt. nat. cows.. @15% @15% 15% 
Net. bulls..... @12 @12 2 
Brnd’d bulls... 11 @ll1 11 
Calfskins ..... 23% @27 23% @27 23% @27 
Kips, mat...... 220 @ 20 
Kips, brnd’d... @17% @l7 @17% 
Slunks, reg.... @1.10 @1.1 @1.10 
Slunks, hbris.... asd @55 D255 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.... @15 @15 15 
Branded all-wts. @l4 @l4 14 
Nat. bulls..... @l11% @11% @11% 
Brnd’d bulls... @10% $33 @10 
Calfskins ...., 2 @23 14 @23 2014 @2: 
ee, GRBs .<s @18 p18 @18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... 15@ @15 @15 
Hvy. cows...:. @15 @15 @15 
a eer @15 @15 @15 
Extremes ..... @15 @15 @15 
DEE bacSecens @1i% @11% @l1l% 
Calfskins ..... 16 @18 16 @18 16 @18 
Kipskins ...... 5 


@ié @i6 @16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs..1.75@2.15 1.75@2.15 @1.60 
Dry pelts......25 @26 25 @26 26 @26% 


CHICAGO PROVISION STOCKS 


Lard stocks declined almost 3,000,000 
Ibs. at Chicago during the first half of 
February and at the same time meat 
holdings showed practically no change. 
Only 7,224,800 lbs. of lard was in stor- 
age on February 15, compared with 
10,023,427 lbs. at the close of last month 
and 50,288,465 lbs. a year earlier. Meat 
stocks totaled 7,903,362 lbs. against 
7,953,510 Ibs. at the close of January 
and 14,821,018 lbs. a year ago. 


Feb. 15, '45 Jan. 31, '°45 Feb. 15, '44 
Ibs. 8. 


Ibi Ibs. 

P. S. lard (a).... 666,480 1,060,580 17,780,491 
P. S. lard (b).... 87,696 67,200 aars 
Other lard........ 6,470,624 8,905,647 32,507,974 
Total lard........ 7,224,800 10,023,427 50,288,465 
D. 8S. el. bellies 

(contract) ..... 282,400 185,300 4,453,700 

8. cl. bellies 

(other) .. .. 7,620,962 7,768,210 10,367,318 
Total D. 8. el. 

aren 7,903,362 


bellies 7,953,510 14,821,018 
D. 8. rib bellies. . pa Riess one 
(a) made since Oct. 1, 1944. 

(b) Made prior to Oct. 1, 1944. 





WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


There probably has never been a time 
when the provision market was as bare 
of product as it is at present. Only a 
few small lots are traded daily, al- 
though demand remains extremely 
broad. Hog marketings continue far 
under the same time of last year. 


Cottonseed Oil 


Mar. 14.31b; May 14.31b; July 14.00b 
@14.3lax; Sept. 14.00b@14.3lax; Oct. 
13.70@14.10ax; Dec. 13.60b@14.00ax. 
No sales. 





CCC Purchases and 
Announcements 








AMENDMENTS. — Three amend- 
ments—Nos. 30,:31 and 32—have been 
issued to Schedule FSCC-10. Two of 
the amendments make minor changes in 
titles of beef tushonka. The other 
amendment states that when sows are 
used as dressed packer hog sides, “sow 
side” must appear on the tag used in 
showing the name of the product. 


PURCHASES. — Preliminary es ti- 
mates of purchases by the CCC for the 
week ended February 10 included 4,- 
568,000 lbs. frozen pork; 4,284,000 lbs. 
cured pork; 186,000 lbs. frozen lamb 
and mutton; 4,587,000 lbs. canned 
meats; 4,997,000 lbs. lard and 35,000 
bundles, 100-yards each, hog casings. 


CORN-HOG RATIO 


For the week ended February 3 at 
Chicago, hog corn price ratio based on 
all hog purchases was 12.7 and based 
on barrows and gilts was 12.8. No. 3 
yellow corn on that date was $1.156 per 
bu. A year earlier the ratio for all pur- 
chases was 11.6 and for barrows and 
gilts was 11.8. No. 3 yellow corn was 
then $1.145 per bu. 


Forecast Sharp Drop 
In Meat Productiog 


Throughout the first half of 
prices for all meat animals p 
will be near the maximum levels per. 
mitted by wholesale meat ceilings ang 
ceilings on live animals. Civilian meg 
supplies during this period may jp 
about 15 per cent smaller than a year 
earlier and 10 to 15 per cent lows 
than in the last half of 1944, the By 
reau of Agricultural Economics reports, 

A sharp cut in pork output and, 
moderate reduction in lamb and mutton 
production will not be offset by a pros. 
pective increase in beef and veal out. 
put. Military requirements will eon. 
tinue large and procurement for lend- 
lease probably will be relatively large 
in the first quarter. 

Under the new cattle stabilization 
plan, cattle prices may average about 
the same in the first half of 1945 as in 
the same period of 1944, when cattle 
costs averaged within the initially es- 
tablished stabilization range. Prices 
may average higher in the last half of 
the year if marketings are not mate 
rially larger than in the same period 
of 1944. Higher average prices for all 
cattle in the last half of 1945 would 
result from reduction in prices for high 
grade cattle, thereby permitting higher 
prices for the lower grades. 


LIVESTOCK PRICES IN 
DECEMBER 


Average cost of steers and hogs to 
federal inspected packers were lower 
in December than a month earlier, but 
the average price of all cattle and also 
for sheep was higher. All averages, 
with the exception of hogs, were under 
a year earlier. 





Dec., Nov... Dee., 
1944 1944 1943, 
GE * i fvtiwcedesb BO $10.00 $ 9.59 $11.02 
Steers 12.68 12.73 
Calves 10.88 10.88 1L.21 
SNES. vncncevisvi ps eet 3.93 14.01 13.14 
Sheep and lambs...... 10.80 10.19 1L@ 
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TABLES © TRUCKS ¢ TROLLEYS ¢ 





METAL BOX TRUCK 


A Real Utility Item 


St. John No. 92 Box Truck is another utility item in the 
fine line of trucks made by this progressive manufacturer. 


Body is 12 gauge stee], double-pressed rim, welded seams, 
reinforced and rounded corners. Capacity, 15 cu. ft. Avail- 
able with floor saver wheels, hub caps (as shown) or Steel 


wheels, plain bearings. 
Write Today for Prices and Specifications 


Priority (M.R.O.) Required 


GAMBRE.S * 


HAND TOOLS « SPECIA 















LA SALL 
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FACTS ABOUT ROTARY PUMPS 


for PACKING PLANTS * 


These bulletins tell you why and how 


are SELF-ADJUSTING FOR WEAR 


WRITE NOW FOR Bulletin 306 — Facts about Rotary Pumps Bulletin 302 — Pump Engineering Data 


BLACKMER PUMP COMPAN Y 


1908 Century Avenue Grand Rapids 9, Michigan 


DEPENDABLE PUMPS FOR PROCESSING INDUSTRIES 











POWER PUMPS - HAND DUMDS - EZY-KLEEN STRAINERS 





—_——_ 


wi THE NORTH SEWAGE SCREEN 


Speed Up Cleaning * Stops Suc ph 
Galvanized Belly Boxes! alterna 


To help you do a thoroughly successful job of removing stub- 
born white corrosion and other deposits from galvanized 
belly boxes, try this fast, easy, performance-proved Oakite 


method. 

Apply recommended solu- prppanpscony 
tion of Oakite Compound 

No. 84 as directed. Then ASK US ABOUT CLEANING 



























rinse, and wipe dry... Sheep Blocks 
that’s all. You will be ° 
amazed at the results! Beef Trolleys 
. 
Free 17-Page Digest Meat Loof Molds 

Valuable 17-page Digest Cutting Room Floors 
gives full details. In addi- p 
tion, Digest describes up- Ham Boiler 
to-date methods for speed- Retort Baskets 
ing up more than 59 other ° @ Prevents plugging of sewers and overloading 
edn cleaning jobs. Belly Boxes sewage disposal plants 

kite Digest i ; 
FREE for the asking ‘end Dollies & Trucks a @ Handles killing floor waste and paunch manure 
TODAY! @ Built in sizes to fit your plant capacity 








OAKITE PRODUCTS, INC., 20A THAMES STREET, NEW YORK 6, N. Y. 


tdi! Service Reprvnitives in Al Principal Citas of the United Stier ond conede | GREEN BAY FOUNDRY & MACHINE Works 


OAKITE aj CLEANING [iM imameterepecrenrecaar as 


EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 




















BOSTON 13, MASS. 
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BY-PRODUCTS—FATS—OILS 











TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Condi- 
tions in the grease trade are rapidly 
approaching the critical stage, trade 
members reported this week. Product 
output has dropped to about half what 
it was a year ago at this time, but de- 
mand continues as broad as ever. Re- 
cent restrictions on uses will not have 
the desired effects, spokesmen believe, 
and more drastic action is necessary. 
Users of greases have warned that their 
output is dangerously low and will be 
felt by both government buying agen- 
cies and civilians before very long. 
Meanwhile, a moderate amount of tal- 
low is being made, but here, too, de- 
mand exceeds supply. Cattle slaughter 
is holding up reniarkably well, but tal- 
low production is rather limited, for 
most of the steers show rather short 
grain feeding and fairly light weights. 
According to reports, 11,000 tons of 
Australian tallow arrived on the West 
Coast recently. This tonnage, however, 
is too small to make any dent in poten- 
tial demand. 

Tallow sales uncovered this week in- 
cluded choice at 8%c; prime, 85c; spe- 
cial, 84%c; No. 1 at 8%c and also some 
No. 1 in drums at ceiling price, outside 
point. Grease sales included choice white 
at 8%c; B-white, 8%c, and yellow at 
8%c. 

NEATSFOOT OIL. — There is no 
change in this market. Production is 
light and little is offered on the market. 


STEARINE.—Practically no trading 
is reported. Output is reported only 
moderate. 

OLEO OIL. — Market is quiet and 
prices unchanged. Extra oleo oil is 
quoted at 13.04c and prime oleo oil at 
12.75c, both in tierces. 

GREASE OIL.—Routine trading in- 
dicated with quotations steady. No. 1 
oil is 14c; prime burning, 15%c and 
acidless tallow oil, 13%¢c. 


Once again this week the feature of 
the market was the lack of trading in 
vegetable oils. The supply situation 
appears tighter than ever and at the 
same time demand is very broad for all 
offerings. There is little hope for any 
volume of trading in the immediate or 
distant future, for indications are that 
demand will exceed supply for quite 
some time to come. 


SOYBEAN: OIL.—Not only has the 
market for soybean oil been very tight 
in recent weeks, but now farmers are 
holding back shipments to crushers. It 
appears that the recent announcement 
that a good supply of soybeans would 
be shipped to Russia has put growers 
on the bullish side and they are reluc- 
tant to sell beans. Their attitude is 
that with demand broad there is no need 
for an immediate sale of beans for 
ceiling prices will prevail for some 
time. 

OLIVE OIL.—Approximately 125,000 
gallons of Spanish olive oil arrived at 
an eastern United States port, the sec- 
ond cargo to get here in the past month 
or so, which makes a total of some 
275,000 gallons received. Prior to these 
receipts, no imported olive oil had come 
to the U. S. since early 1941. The sup- 
ply has been well cleaned up with de- 
mand extremely keen. 


PEANUT OIL.—There is no change 
in this market. Demand is broad, but 
not enough is offered to test the mar- 
ket. Quotations are held at ceiling 
levels. 


COTTONSEED OIL.—tTrade is stag- 
nant in cottonseed oil, both on the spot 
trade and the futures market. The Cen- 
sus Bureau reports that disappearance 
of refined cottonseed oil during January 
was 209,193 barrels. This compared 
with 237,488 barrels used in December, 
and 207,942 barrels consumed in Janu- 
ary last year. 











FOR SMOOTHER BEEF 
FOR LONGER LIFE 






BEEF SHROUDS? 


FOR LOWER COST 


THE CLEVELAND COTTON PRODUCTS CO. 


* 


CLEVELAND 14, OHIO * 
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BY-PRODUCTS MARKETS 


No decided change was regi in 
the by-products market. All items are 
moving at present quotations. Dry rep. 
dered tankage is still quoted under ¢gij. 
ings while others hold at maximums, 


Blood 


Unground, ese .....0cccccccesecscccsnann a 


Digester Feed Tankage Materials 


¢Unground, per unit ammo................, 
Liquid stick, tank cars................ 


sf 





tQuoted delivered mid-west point basis. 


Packinghouse Feeds 


per ton 
65% digester tankage, bulk............... $76.38 
60% digester tankage. bulk.............., TL 
55% digester tankage. bulk............... 6.08 
50% digester tankage, bulk............... 60.28 
45% digester tankage, buik............... ce) 
50% meat, bone meal scraps, bulk........ 70.00 
PPRveMmas cc cccctcccocceesccescccsenn 90.45° 


tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50............... 35.00@36.00 
Steam, ground, 2 & 26.............. 35.00@36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............++. 3 3.85@ 4.000 


Bone tankage, unground, per ton.... 30.00@31.0 
Bleek mead ..cccccccccccccccocescese 


Dry Rendered Tankage 


Per unit 

**Hard pressed and expeller unground 
55% protein or less........-.+0«e+0s $1.15@12 
55 to 75% protein...........scecseee 1.20@1.3 


**Quoted under ceiling, del’d. mid-west polat 
basis. 


Gelatine and Glue Stocks 


Calf trimmings (limed) ...........«seeeeee 


ing 


| whil 

















Hide trimmings (limed)............ 
Sinews and pizzles (green, salted) 


Cattle jaws, skulls and knuckles..........- 
Pig skin scraps and trim, per Ib........++ 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 

Round shins, heavy...........-++«+++ $70.00@80.00 
Might. .cccccccccssscccece 70.0 

Flat china, Reavy. ..ccccccccccseccsss 65.00@ 70.00 
Might. cccccccccceescccssts 65.00 

Blades, buttocks, shoulders & thighs . .62.50@65.0 
Meath, WANG ..csvedeccecceccedede ten 55.00@57.50 
Hoofs, house run, assorted.........-- 40.00 
Fumi DOMES cb eccccsccsccsccccscccees $36.00 


tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton......----- f 
Summer coil dried, per ton......+++-- 
Winter processed, Ib........--++++++> 


Winter processed, gray, Ib......-++--- 
Cattle switches ........sseeseereeeee 
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Sausage and Canned Meat Output Heavy in January 


Although slaugh- 
ter of livestock in 
inspected plants dur- 
ing January was un- 
der that of a year 
earlier, processing of 
sausage and canned 
meats in the opening 
month of this year 
was much greater 
than in January, 
1944. Both classes 
of product are in 
great demand with 
government agencies 
taking a huge vol- 
ume. Production of 
all canned meats for 
the month totaled 
242,597,000 Ibs. 
against 205,259,000 
lbs. a year earlier, 
while sausage out- 
put was 154,205,000 


| Ibs. compared with 


115,318,000 lbs. in 
January, 1944. 


Jan., 
Meat placed in cure— 1945 
ME Spceosbese s0ecgeevdbcresestinus 8,058,000 
BEE. demehescvees ccdvincbovcvsétives 293,064,000 
— and/or dried— 
wid édeP e606di0nds Sor bbbic ies cence 5,680, 
Pork pagh tds 0 ces pedavesdbalec cubits. 180,734,000 
Sausage— 
a SO aa ee 47,127,000 
Smoked and/or cooked............... 94,574,000 
To be dried or semi-dried............ 12,504,000 
WE, DEED « bi een ntacdesanens 154,205,000 


Loaf, head cheese, chili con carne, 
jellied products, 
Bacon (sliced) 


Cooked meat— 





_ SBPELTETTCOL te 

PD, ccusecéacrededbecctnéinvasswess 
Canned meat and meat food products 

NE, wenccapovecns dvcnedubent tsetse ae 

MU, sednctecdetevdbdsacebsr ailvsiacna 4 ' 

BRUBGOGO cc cectccccces 

ED  denads cede seem dgn dk cadesee sade 

Ge ME é kde dea ceheee’ cotcdbcteahes 

Total canned meat................ 242" 597, 000 

Lard—rendered, refined ............... 261,668,000 
Pork fat—rendered, refined............ 27,554,000 
re GEE 3440650ccsbcasbbstcoerebusas 10,007,000 
Bee CHT |. ncech cctepucs tevesaseies 8,409,000 
Compound containing animal fat....... 2 27 , 703,000 
Oleomargarine containing animal fat. “5,359,000 
ENED cccdcccewecttsvecsaesevea 3,539,000 

CBOE ccc cccctsstédecobencbstdows 1,327,084,000 


*These figures represent ‘‘inspection pounds”’ 


Jan., 
1944 
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as some of the 


products may have been inspected and recorded more than once 
due to having been subjected to more than one distinct processing 


treatment, such as curing first and then canning. 


Meanwhile, there was a sharp drop in sliced bacon and lard production, 
reflecting the smaller hog slaughter. On the other hand, output of meat 
loaves, at 21,716,000 lbs., was more than 5,000,000 Ibs. greater than that of 


| a year earlier. Considerably less pork was cured or smoked than last year. 


Detailed figures on processed meat volume during January, 1944, with 


comparisons, are shown in the accompanying table. 








OPA ASKS HOG CEILING 
INJUNCTIONS IN TEXAS 


A campaign to enforce the ceiling on 
live hogs established under MPR 469 
has been started in Texas by the Office 
of Price Administration. Suits for per- 
manent injunctions have been filed 
against two buyers—the City Packing 
Co. of Fort Worth and Fred Ball of 
San Angelo—as well as against eight 
auction and commission companies and 
individuals for above-ceiling sales. 

OPA reports that prior to this time 
there have been only a few scattered 
enforcement proceedings filed in con- 
nection with the live hog ceiling. 





CCC WANTS CURED PORK 


Greater quantities of cured meats are 
needed by the Commodity Credit Cor- 
poration to meet the urgent and defi- 
nite commitments of the government, 
the CCC pointed out last weekend in a 
special appeal to packers. The buying 
agency stated that within the past few 
weeks offerings of hams, square cut 
and seedless bellies and Wiltshire sides 
have not been sufficient, or in line with 
the percentages set up in November. 

The CCC pointed out that such meats 
have been properly allocated to it. It 
urged packers to analyze future pro- 
duction against the set-aside order and 
to make offerings accordingly. 








0.00@80.00 
5.00@ 70.00 

65.00 
32.50 65.00 
55.00@57.50 


40.00 
$36.00 


60.00 
35.00@37.50 


4@% 
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Wire stitching both top and 
bottom provides a uniformly 
cure closure and gives added 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 12, N. Y. 
Chicago, 117 W. Harrison St. 


Set Up for Bottom Stitching 








CONTAINERS. 





in 
Containers are filled and 


stitchers is not warranted. 
minute 





Regular Slotted Container I 
ttrength and rigidity to the case. Wire Sealed Wire Sealed 


Philadelphia, 387 Bourse Bidg. « 


_ ae packers am ee found this double 2 
poh —- both the Bliss Bonetend 
sealed. 


where installation of 


| BLISS TOP AND BOTTOM STITCHER 


q This Combination Stitcher Performs 

Two Important Shipping Operations: 
1. Wire stitches the tops of BLISS BOXES after they are filled. 
2. Wire stitches the bottoms and tops of regular SLOTTED 


Ship etthches & cosctetly exits So Go analies chip. 
departments separate top and 


aoe from top to bottom stitching requires only a 


ASK FOR LITERATURE! 





Cincinnati, 1335 Paxton St. 


Stitcher to 
De- 








Set Up for Top Stitching 
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HIDES AND SKINS 





Packer hide and calfskin markets 

quiet but firm, awaiting release of 

new buying permits on February 26— 

Hold-over of country hides appears 
in strong hands. 


Chicago 


HIDES.—There was no action what- 
ever apparent in domestic hide markets 
this week. The last trading permits 
expired on February 10, and the next 
permits are presently scheduled to be 
released and become valid for trading 
on February 26. Activity during the 
trading period which ended last week 
left the local packer market in general 
well sold up on January hides, and 
quotable strong at full ceiling prices for 
all selections. In view of the shorted 
period of accumulation this month, there 
appears to be little expectation that any 
interim permits will be issued prior to 
the date for issuance of the regular 
buying permits. 

The small packer market is quotable 
at the maximum of 15c flat, trimmed, 
for all-weight native steers and cows, 
and 14c for brands. This is the season 
of expanded slaughter in the small 
packer market and there was said to be 
quite a few hides carried over last 
month but these will be needed later, as 


the slaughter drops off, and there ap- 
pears to be no inclination to shade the 
market despite the fact that quite a 
few lots are running too heavy aver- 
age for the usual class of upper leather 
tanner buyers. 


The Pacific Coast market was fairly 
well cleaned up last week, at their ceil- 
ing of 13%¢, flat, for steers and cows, 
and 10c for bulls, f.o.b. shipping points, 
and is called firm on that basis. 

At this season of the year the kill in 
the country market reaches its high 
point, and a good many offerings of 
country hides last month ran to fairly 
heavy average, resulting in buyers 
favoring small packer stock. Quite a 
few country hides moved, however, at 
the ceiling of 15c flat, trimmed, or 14c 
untrimmed, for all-weights, and brands 
at a cent less, and dealers are inclined 
to hold firmly for these prices on their 
carry-over, as the advent of warmer 
weather usually brings a sharp decline 
in the country kill. Indications at pres- 
ent point to a much greater expansion 
than normal in the country kill this 
winter, the unbroken spell of cold 
weather throughout the season so far 
being an important factor. Regulations 
requiring much larger percentages of 
federal inspected meat to be set aside 
by killers for the CCC have been re- 





PATENTS « TRADE-MARKS ¢ COPYRIGHTS 





ow »® wOnN= 


cerning 


Protect YOUR EQUIPMENT, PRODUCTS 
and PROCESSES by patenting: 


. Inventions relating to equipment and combinations thereof. 

. Inventions relating to new products. 

Inventions relating to new processes and compositions of 

matter. 

. Protect your trade-marks by registration in the United 

States Patent Office. 

. Copyright your new labels, display prints and advertising 
matter. 

We shall be pleased to advise you concerning the manner in which you 

can successfully secure any of this industrial 

above. We will send free, upon request, a copy of our booklet con- 

patents, trade-marks copyrights. 


and 


LANCASTER, ALLWINE & ROMMEL 


WASHINGTON 5, D.C. 
Established 1915 











e SELL FOR CASH 


Reduce Profit Tax by as much as 


LONG ESTABLISHED, REPUTABLE CONCERN WITH 
SUBSTANTIAL CAPITAL WILL BUY NOW—FOR CASH 


Assets, Capital Stock, Family Holdings of 
INDUSTRIAL PLANTS, MFG. DIVISIONS, UNITS 


We are Principals, and act only in strictest confidence, 
retaining Personnel wherever possible. Address... 


BOX 1200, 1474 BROADWAY, N. Y. C. 


15% 
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flected in increased small country 
butcher slaughter. % 


FOREIGN WET SALTED HIDES 
There has been a lack of news go f, 
this week from the South 
market, where a total of about 23.499 
hides had been reported previous week 
at unchanged prices, moving to the 
United Kingdom and the States. Accord. 
ing to press reports from the 
tine, the shortage of feed due to the 
drought throughout the southern par 
of the country is causing cattle slaugh- 
ter to be stepped up considerably, 

CALF AND KIPSKINS.—Packer ang 
city calf and kipskins were well cleaned 
up in last week’s trading and markets 
are quotable at the ceiling prices, as 
previously listed; a good part of the 
trading was done on basis of New York 
selection and pricing. The permits were 
opened. up a little last week to enable 
buyers to take whatever small packer 
kips were available, in view of the de 
creased packer production, and some 
holdings of country kips were also 
absorbed. Country calf and kips are 
in a firm position now and well held at 
the full ceiling prices, as listed. 

SHEEPSKINS.—There was no ac- 
tivity apparent this week in packer 
shearlings; packers report numerous in- 
quiries but current production is at the 
low point of the year now. The market 
is quotable in a range of $1.75@2.15 for 
No. 1’s, $1.10@1.25 for No. 2’s, and W@ 
1.00 for No. 3’s, with recent sales of 
l.c.l. lots of all three grades reported 
at the top figures and fur tanners fur- 
nishing the bulk of current buying in- 
terest. The active demand for sheep- 
skin leather of all kinds keeps pickled 
skins firm at individual ceilings by 
grades; market is quotable $7.75@8.00 
per doz. packer production, with some 
houses already sold through the month. 
The larger Iowa section packers are 
sold up on Feb. wool pelts; while ne 
details were confirmed, some in the 
trade credit sales of Feb. pelts at $3.90 
@3.95 per cwt. liveweight basis, and 
possibly a shade better in one instance; 
sales of Jan. wool pelts are reported 
at $3.80@3.85 per cwt. liveweight basis 
in other directions, several cars in- 
volved. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 10, 1945, were 
9,605,000 Ibs.; previous week 7,766,000 
Ibs.; same week last year, 6,232,000 Ibs. 
January 1 to date, 46,607,000 Ibs.; same 
period in 1944, 35,209,000 Ibs. 

Shipments of hides from Chicago for 
week ended February 10, 1945, were 
5,420,000 Ibs.; previous week, 4,031,000 
Ibs.; same week last year, 4,222,000. 
January 1 to date, 25,829,000 Ibs.; same 
period a year ago, 25,702,000 Ibs. 


WATER IN MEAT 
All meats contain water. It has been 





estimated the lean of beef contains 
about 73 per cent water. 
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\ 
Yes, the aristocrats of S 


pigdom all prefer it . . . Brisgo leaves 


~~ 


the skin so smooth! But important to you 
is the fact that its use is more important today 
than ever! Brisgo speeds the production of pork— 
simplifies entire dehairing procedure . . . gives you 


more No. | cuts, increases profits! 


OUT COMES EVERY 
ROOT AND HAIR! 


Simple to use! Fast! Econom- 
ical! Carcass is dipped in 
melted Brisgo . . . or Brisgo is 
brushed on. This gives hog a 
neat plastic union-suit fast- 
ened securely to every bristle. 
Next, this is peeled away and 
there’s your hog—clean as a 
whistle! Note: Brisgo may be 
reclaimed and re-used. 
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CHICAGO HIDE QUOTATIONS 


PAOKER HIDES 


Week ended Prev. Cor. week, 
Feb. 16, '45 week 1944 
Hvy. nat. strs. @15% @15% 15% 
Hvy. Tex. strs. @14% @14% 14% 
Hvy. butt. 
brnd’d strs. @14% @14% 14% 
Hvy. Col. strs. @l4 @l4 14 
e A Tex. 
seeceoee @15 15 15 
Brod’ d cows. 14% @14% @14% 
Hvy. nat. cows @15% @15% @15% 
Lt. nat. cows.. @15% @15% @15 
Nat. bulls..... @12 @12 12 
Brnd’d bulls. 11 @ll1 11 
Calfskins ..... . 23% 27 23% @27 23% @27 
Kips, nat...... @20 @20 @20 
Kips, brnd’d... @17% @17% orn 
Slunks, reg.... @1.10 @1.10 1.10 
Slunks, bris.... @55 p55 @55 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.... @15 @15 15 
Branded all-wts. @i4 @l4 14 
Nat. bulls..... @11% @11% @11% 
Brnd’d_ bulls @10% 10% 10% 
Calfskins ....,2 23 2014 @23 2014 @23 
Kips, nat...... @18 8 @1s8 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... 15@ @15 @15 
Hvy. cows...:. @15 @15 @l15 
SEED. Céecccees @is @15 @15 
Extremes ..... @15 @15 @15 
- > eee @11% @11\% @11% 
Calfskins ..... 16 tr} 16 eis 16 18 
Kipskins ...... @1 _ 
Horsehides ... 6.50g8" #00 6. soge’ 00 6.50@8.00 


All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. Sae.. 1. Ne = 15 1. 75@2.15 @1.60 
Dry pelts..... @26 23 @26 26 @26% 


CHICAGO PROVISION STOCKS 


Lard stocks declined almost 3,000,000 
Ibs. at Chicago during the first half of 
February and at the same time meat 
holdings showed practically no change. 
Only 7,224,800 lbs. of lard was in stor- 
age on February 15, compared with 
10,023,427 lbs. at the close of last month 
and 50,288,465 lbs. a year earlier. Meat 
stocks totaled 7,903,362 lbs. against 
7,953,510 Ibs. at the close of January 
and 14,821,018 lbs. a year ago. 

Feb. 15, 45 Jan. 81, '45 Feb. 15, '44 
Ibs. Ibs. Ibs. 


P. S. lard (a).... 666,480 1,050,580 17,780,491 
P. S. lard (b). 87, 67,200 hae 
Other lard........ .6, 470,624 8,905,647 32,507,974 
Total lard........ 7,224,800 10,023,427 50,288,465 
D. 8. el. bellies 

(contract) ..... 282,400 185,300 4,453,700 

8S. cl. bellie 

(other) .. . -7,620,962 7,768,210 10,367,318 
Total D. 8. cl. 

MD weceboose 7,903,362 


be 7,953,510 14,821,018 
D. 8. rib bellies. Ses ats 
(a) made since Oct. 1, 1944. 

(b) Made prior to Oct. » 1944. 





WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


There probably has never been a time 
when the provision market was as bare 
of product as it is at present. Only a 
few small lots are traded daily, al- 
though demand remains extremely 
broad. Hog marketings continue far 
under the same time of last year. 


Cottonseed Oil 


Mar. 14.31b; May 14.31b; July 14.00b 
@14.3lax; Sept. 14.00b@14.3lax; Oct. 
13.70@14.10ax; Dec. 13.60b@14.00ax. 
No sales. 





CCC Purchases and 
Announcements 











AMENDMENTS. — Three amend- 
ments—Nos. 30,:31 and 32—have been 
issued to Schedule FSCC-10. Two of 
the amendments make minor changes in 
titles of beef tushonka. The other 
amendment states that when sows are 
used as dressed packer hog sides, “sow 
side” must appear on the tag used in 
showing the name of the product. 


PURCHASES. — Preliminary esti- 
mates of purchases by the CCC for the 
week ended February 10 included 4,- 
568,000 lbs. frozen pork; 4,284,000 lbs. 
cured pork; 186,000 lbs. frozen lamb 
and mutton; 4,587,000 lbs. canned 
meats; 4,997,000 lbs. lard and 35,000 
bundles, 100-yards each, hog casings. 


CORN-HOG RATIO 


For the week ended February 3 at 
Chicago, hog corn price ratio based on 
all hog purchases was 12.7 and based 
on barrows and gilts was 12.8. No. 3 
yellow corn on that date was $1.156 per 
bu. A year earlier the ratio for all pur- 
chases was 11.6 and for barrows and 
gilts was 11.8. No. 3 yellow corn was 
then $1.145 per bu. 


Forecast Sharp Drop 
In Meat Productio, 


Throughout the first half of 


prices for all meat animals p 


will be near the maximum levela aie 


mitted by wholesale meat ceilings ain and 
ceilings on live animals. Civilian meg 
supplies during this period may jp 


about 15 per cent smaller than a 
earlier and 10 to 15 per cent 
than in the last half of 1944, the 


reau of Agricultural Economics report, 

A sharp cut in pork output and g 
moderate reduction in lamb and mutton 
production will not be offset by a pros. 
pective increase in beef and veal out 
put. Military requirements will eon. 
tinue large and procurement for lend. 
lease probably will be relatively large 


in the first quarter. 


Under the new cattle stabilization 
plan, cattle prices may average about 
the same in the first half of 1945 as in 
the same period of 1944, when cattle 
costs averaged within the initially es. 
tablished stabilization range. 
may average higher in the last half of 
the year if marketings are not mate 
rially larger than in the same period 
of 1944. Higher average prices for all 
cattle in the last half of 1945 would 
result from reduction in prices for high 
grade cattle, thereby permitting higher 
prices for the lower grades. 


LIVESTOCK PRICES IN 
DECEMBER 


Prices 


Average cost of steers and hogs to 
federal inspected packers were lower 
in December than a month earlier, but 
the average price of all cattle and also 


for sheep was higher. 


All averages, 


with the exception of hogs, were under 


a year earlier. 
Dec., 


1944 

Cattle $10.00 
Steers 12.68 
Calves 10.88 
ogs 3.93 
Sheep and lambs 10.80 
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METAL BOX TRUCK 


A Real Utility Item 


St. John No. 92 Box Truck is another utility item in the 
fine line of trucks made by this progressive manufacturer. 
Body is 12 gauge steel, double-pressed rim, welded seams, 
reinforced and rounded corners. Capacity, 15 cu. ft. Avail- 
able with floor saver wheels, hub caps (as shown) or Steel 
wheels, plain bearings. 


Write Today for Prices and Specifications 


Priority (M.R.O.) Required 


E.G. JAMES COMPANY 
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FACTS ABOUT ROTARY PUMPS 


for PACKING PLANTS 


These bulletins tell you why and how 


are SELF-ADJUSTING FOR WEAR 


WRITE NOW FOR Bulletin 306 — Facts about Rotary Pumps Bulletin 302 — Pump Engineering Data 


BLACKMER PUMP COMPANY 


1908 Century Avenue Grand Rapids 9, Michigan 


DEPENDABLE PUMPS FOR PROCESSING INDUSTRIES 
POWER PUMPS - HAND DUMDS - EZY-KLEEN STRAINERS 


RCRD / MME ie NORTH SEWAGE SCREEN 


Speed Up Cleaning ne seer By-Products! 
Galvanized Belly Boxes! — 


To help you do a thoroughly successful job of removing stub- 
born white corrosion and other deposits from galvanized 
belly boxes, try this fast, easy, performance-proved Oakite 


method. 

Apply recommended solu- eC 
tion of Oakite Compound 

No. 84 as directed. Then ASK US ABOUT CLEANING 
























rinse, and wipe dry... Sheep Blocks 

that’s all. You will be ° 

amazed at the results! Beef Trolleys 
Free 17-Page Digest Meat Loaf Molds 

Valuable 17-page Digest Cutting Room Floors 


gives full details. In addi- 
tion, Digest describes up- Ham Boilers 


to-date methods for speed- Retort Baskets 
ing up more than 59 other . 
Belly Boxes 


oft-recurring cleaning jobs. 
The Oakite Digest is yours 
FREE for the asking! Send 
TODAY! 


@ Prevents plugging of sewers and overloading 
sewage disposal plants 


Dollies & Trucks va @ Handles killing floor waste and paunch manure 














@ Built in sizes to fit your plant capacity 








OAKITE PRODUCTS, INC., 20A THAMES STREET, NEW YORK 6, N. Y. 





Technical Service Representatives in All Principal Cities of the United States and Canada GREEN Bay FOUNDRY & MAcHINE Works 


OAKITE 3 CLEANING [RR Raptirsemmeerta tal 

















EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 


BOSTON 13, MASS. 
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Hog Numbers Off Sharply 


(Continued from page 15.) 


from 45,232,0 00to 41,315,000 head. The 
decline in sheep numbers that started in 
1943, was continued during 1944 at an 
increasing rate. Since the estimated 
number of sheep and lambs on feed for 
market on January 1, 1945 was larger 
than a year earlier, all of the decrease 
is in stock sheep, which are at the Iow- 
est level since 1928. 

The Bureau said that the general de- 
cline in livestock numbers in 1944 was 
caused very largely by the tight feed 


situation during the first half of the 
year, and the generally less favorable 
relationship of livestock to feed «prices. 
As a result of the decrease in livestock 
numbers, and of the record production 
of feed grain in 1944, the feed situation 
at the beginning of 1945 was much 
more favorable for livestock producers 
than it was a year earlier. The supply 
of feed grain per animal unit (including 
chickens) on January 1, 1945 was 27 
per cent larger than a year earlier and 
slightly above January 1, 1943. It was 
the highest in over 20 years and was 
7 per cent above the 1939-43 average. 


















6 GOVERNMENT ESTIMATE OF LIVESTOCK ON FARMS 

5 (000 omitted) 

¥ Marketable Hogs, 

; . All cattle cattle and Sheep and including 

January 1 and calves (a) calves lambs pigs 

BED. ndn0es ce cednessacscosage 81,760 53,975 47,945 60,660 

PING cccccccccccccccccccsoste 82,364 54,708 51,769 83,852 
WDEB a ncccccccccccccccccscocs 79,114 52,008 55,775 $73,736 
BEE cocescccocccecccccccccse 75,162 764 56,735 $60,377 
BEE:  sccbecececdtonceccseccces 71,461 45,983 4,2 54,256 
BED Whore oO cenudeseocdccesctcs 68,801 43,444 152,399 $61,115 
BED? vege debcccccsnsiccée Sens 66,029 41,701 51,595 50,012 
DEED cN&Bidte on vs bee wswedeen ede 65,249 41,249 51,210 44,525 
ME ‘Scivascacactecesenteenes 098 41,810 51,019 43,083 

\ BEE evoveedwececnucebecg evens 67,847 42,651 51,087 42,975 
BED ccccccccceccccccsssccses 68,846 42,764 51,808 39,066 
BEE, cccccdccccecovaveceucese 74,369 47,438 53,5038 58,621 
BD Kwsonceds semcassucsectice 70,280 44,344 53,054 62,127 
BER . ccccoevcvccccecnseccecve 65,801 40,905 53,902 59,301 
(a) Including cows and heifers kept for milk. 

} *Figures for 1944 recently revised. 

. tNewly revised figures. 

'- 





























CUBAN CATTLE CENSUS 


4 A census of livestock in Cuba has 
been ordered by the government to de- 
termine whether intermittent shortages 
of beef have been occasioned by excep- 
Now tional consumer demand or by a de- 
crease in cattle population, according 
to the Department of Commerce. 
The resulting data will be utilized as 
a basis for allocation of slaughter quo- 
tas, determination of government policy 
toward fostering cattle production and 
for determining the feasibility of per- 
mitting exportation of cattle and beef. 
4 Horses, hogs, sheep and goats will also 
es be counted in the census, which was to 
r be taken some time soon. 





Urge Post-war Market 
for Canada’s Bacon 


MONTREAL. —L. W. Pearsall, of 
Ottawa, manager of the Dominion 
Wheat Board, said in an address in 
Winnipeg recently that steps should be 
taken to establish and maintain a sat- 
isfactory export outlet for Canadian 
bacon for post-war years. He suggested 
to delegates at the twenty-fifth annual 
meeting of the Industrial and Develop- 
ment Council of Canadian Meat Packers 
that uniform shipments of bacon to the 
United Kingdom throughout the year 
should. be the objective, although hog 
marketings in Canada will probably 


— 


continue their seasonal fluctuation 

To accomplish this objective, Peg, 
sall suggested storing of domestic egts 
instead of Wiltshires during the perio 
of heavy marketings. “This would make 
it possible to export products in the 
summer from freshly killed, high qual 
ity hogs that have heretofore been used 
in the domestic market, particularly jn 
eastern Canada,” he said. 


“In fact, I feel justified in making the 
assertion that if the best of Canadian 
hogs were now used for the 
trade, they should produce Wiltshires of 
suitable quality and in sufficient volume 
to compete effectively in the post-war 
market in the United Kingdom.” 





Says Canada Must 
Protect Meat Trade 











MONTREAL.—Canada_ will meet 
keen competition from the United 
States in the British meat market as 
soon as the war ends and unless Cana- 
dian livestock breeders not only main- 
tain present quality, but improve it, 
they will not be able to retain their 
market, William P. Watson, assistant 
director of the live stock branch, On- 
tario Department of Agriculture, de- 
clared recently. 

Watson spoke before the annual 
meeting of the Ontario Large York- 
shire Society in Toronto. 


HIDE GROUP INCORPORATES 


Thomas F. Ryan, executive director of 
the National Hide Association, an- 
nounced from temporary headquarters 
in Room 1034, 7 S. Dearborn St., Chi- 
cago, that the new organization has been 
incorporated as a non-profit corpora- 
tion. Applications for membership are 
being received daily and response from 
the hide concerns has been gratifying. 








; KEEP ON BUYING K-M 


Keep ’em fed... 





keep ’em fighting! 
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TOCK suvYine 


Ltivsé 


FORT WAYNE, IND. |- 


LAFAYETTE, IND. 
iY CINCINNATI, OHIO 
; INDIANAPOLIS, IND. 


SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 


NNETT-MURRAY 











DAYTON, OHIO 


DETROIT, MICH. 





Order Buyer of Live Stock 
L. H. MeMURRAY 





Indianapolis, Indiana 











LOUISVILLE, KY. 









OMAHA, NEB. 


aOem Vices 





LIVESTOCK ORDER BUYING CO 


South St 
West Fargo, N.D 


Paul, Minn 
Billings. Mont 
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administration : 


pakROWS AND GILTS: 


Good and Choice: 

40 Ibs.....- $14.00-14.75 
ers Ronee 14.50-14.75 
160-180 Ibs.....- 14.75 only 

Ibs....-- ae 4 -_ 
WB... cece 14.75 only 

+4 eee 14.75 only 
940-270 Ibs....-- 14.75 only 
770-300 Ibs.....- 14.75 only 
900-330 Ibs...... 14.75 only 
990-360 Ibs...... 14.75 only 
Medium : 

190-220 Ibs...... 14.00-14.75 
sows: 

Good & Choice: 

770-300 Ibs...... 14.00 only 
900-830 Ibs...... 14.00 only 
930-36) Ibs...... 14.00 only 
900-400 Ibs...... 14.00 only 
Good : a 
400-450 Ibs...... 14.00 only 
490-550 Ibs...... 14.00 only 
Medium: 

250-550 Ibs....-- 12.75-13.75 


STEERS,, Choice: 


700- 200 Ibs..... 15.75-16.75 
900-1100 Ibs. 15.90-17.25 
1100-1300 Ibs..... 15.90-17.50 
1900-1500 Ibs... .. 15.90-17.50 
STEERS, Good: 

700- 900 Ibs..... 14.50-15.75 
900-1100 Ibs..... 14.50-16.00 
1100-1300 Ibs..... 14.65-16.00 
1900-1500 Ibs..... 14.65-16.00 
STEERS, Medium: 

700-1100 Ibs..... 12.00-14.50 
1100-1300 Ibs..... 12.50-14.65 
STEERS, Common: 

700-1100 Ibs..... 10.50-12.50 
HEIFERS, Choice: 

@00- 800 Ibs..... 15.00-16.25 
900-1000 Ibs..... 15.25-16.75 
HEIFERS, Good: 

@00- 800 Ibs..... 14.00-15.00 
800-1000 Ibs..... 14.25-15.25 
HEIFERS, Medium: 

500- 900 Ibs..... 11.50-14.25 
HEIFERS, Common: 

500- 900 Ibs... .. 9.50-11.50 





otations based 
wet (Toss): Chicago Nat. Stk. Yds. 


$13.00-14.25 
14.00-14.70 
14.70 only 
14.70 only 
14.70 only 
14.70 only 
14.70 only 
14.70 only 
14.70 only 
14.60-14.70 


14.00-14.70 


13.95 only 
13.95 only 
13.95 only 
13.95 only 


13.95 only 
13.95 only 


13.50-13.95 


11.00-13.50 


9.00-11.00 


J oo , . e 

OTPOTA F sausage, good... 1250-1350 11.00-12.50 

hip are | Sausage, med... 11.00-12.50 10.00-11.00 

se from Saus., cut. 
en this eens 9.00-11.00  8.50-10.00 

, . 

tifying VEALERS: 

——— § Good & choice.. 14.50-15.50 13.75-15.00 
Common & med. 8.50-14.50 10.00-13.75 
TuEioccssees 7.50- 8.50  6.00-10.00 
CALVES: 

Good & choice... 12.00-13.00 12.00-14.00 
Common & med. 9.00-12.00  8.00-12.00 
4 oe OM ........... 7.75- 9.00  6.00- 8.00 
iy “AUGHTER LAMBS AND SHEEP: 
| LAMBS: 
Good & choice.. 16.50-16.75 16.25-16.75 
seatjy Medium & good. 14.75-16.25 14.50-16.00 
Common ....... 12.00-14.00 12.00-14.00 
SE veTamns 
& choice.. 14.25-15.00 13.00-14.75 
Common & med. 12.75-13.75 12.00-12.75 
IWEs: 
1 & choice.. 8.75- 9.25 7.25- 8 
n& med. 7.50- 8.75 6.00- 700 


CO 


ont 


tions on wooled stock 
and wool growth. 

tions on 
and Good grades, 


based 


Omaha 





UVESTOCK PRICES AT LEADING MARKETS | 


Livestock prices at five western markets, Thursday, February 
15, 1945, reported by Office of Marketing Services, War Food 


Kans. City St. Paul 


$14.25-14.45 $13.90-14.50 $14.45 only 


14.35-14.45 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 


14.00-14.45 


13.70 only 
13.70 only 
13.70 only 
13.70 only 


13.70 only 
13.70 only 


13.50-13.70 


WAUGHTER CATTLE, VEALERS AND CALVES: 


15.00-16.25 
15.25-16.50 


13.00-14.50 
13.75-14.75 


10.00-12.75 





14.25-14.50 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 


14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 


13.90-14.50 14.25-14.35 


13.75 only 
13.75 only 
13.75 only 
13.75 only 


13.70 only 
13.70 only 
13.70 only 
13.70 only 


13.75 only 
13.75 only 


13.70 only 
13.70 only 


13.50-13.75 13.25-13.50 


13.50-15.25 
13.50-15.25 
13.75-15.25 
13.75-15.25 


11,50-13.50 1 
11.50-13:75 1 


10.00-11.50 


14.50-15.75 15.00- 
14.75-16.00 15.00- 


13.00-14.75 
13.25-14.75 


13.25-15.00 
18.25-15.00 


10.25-13.00 11.25-13.25 


9.00-10.25 


9.00-11.25 





8.25- 9.00 
6.75- 8.25 


on animals of current seasonal 


slanghter lambs and yearlings of Good 


13.50-14.25 
11.50-13.25 


8.25- 8.75 


8.00- 9.00 
6.50- 8.00 


6.50- 7.75 
market 


and Choice, and of 


and Ww ; 4 
represent lots averagi on ewes of Good and Choice grades, as com- 


@the Medium grades, respecti 


ng within the to 


vely. 


p half of the Good and the top half 
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CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street 








New York, N. Y 


























HORMEL 
Dairy -Bnand 











HERE’S AN EXCELLENT 
ADDITION TO YOUR LINE 


WE can’t deliver all the Hormel 
Dairy Brand Salami we'd like to. . . 
because Uncle Sam comes first. But 
limited quantities are available to 
build customer satisfaction with its 
distinctive taste appeal . . . delicious, 
even textured, properly smoked and 
spiced. Display it and you'll inspire 
those extra impulse buys that swell 
the day's volume . . . and profits. Full 


information if you write: 





HORMEL 








GEO. A. HORMEL & CO. 


AUSTIN 


MINNESOTA 




















ATS PANTRY 


MEAT PRODUCTS OF THE HIGHEST QUALITY 





Awarded to 
STAHL-MEYER, INC. 
FERRIS HICKORY 


our Brooklyn plant 
NEW YORK CITY, N. Y. 


HAM and BACON 








SMOKED 














WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 















Liberty 
Bell Brand 
Hams—Bacon—Sausages—Lard—Scrapple 


















EB. G. VOGT & SONS, INC.— PHILADELPHIA, PA 




















COOLING & FREEZING UNITS 
CHLC AG:O 

















Superior Packing Co. 
Quality 







Price Service 








Chicago St. Paul 











| DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lets 


PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, Feb. 10, 1945, as 
=e to THE NATIONAL PROVI- 
SIONER 

CHICAGO 

Armour, 3,194 hogs and 914 for ship- 
ment; Swift, 1,868 hogs and 492 for 
shipment; Wilson, 2 West- 
ern, 1,748 hogs: Agar 
Shippers, 8,147 hogs; Others, 21,922 
hogs. 

Total: 30,224 cattle; 
42,090 hogs; 


KANSAS CITY 
Cattle Calves Hogs Sheep 


3,677 
18,987 sheep. 


calves; 





























Armour ... 4,018 730 1,635 7,978 
Cudahy 2 5 626 751 5,654 
Swift -. 2,588 700 1,121 8,844 
Wilson . 3,369 116 1,018 5,296 
Campbell . 1,474 aN oes 
Others . 12,087 382 2,002 5,152 
Total ..26,061 2,554 6,617 32,924 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 6,449 17,660 
Cudahy 4,856 9,010 
Swift 4,082 8,512 
WED coscee & 3,724 1,325 
Independent. 1,572 aad 
Others ..... eee 9,041 cee 
Cattle and calves: Kroger, 903; 
Nebraska, 903; Eagle, 44; Greater 
Omaha, 158; Hoffman, 110; Roths- 
child, 366; Roth, 205; South Omaha, 
1,253; Merchant's, 83; American, 54. 
Total: 25,954 cattle and calves; 
27,724 hogs and 36,507 sheep. 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 3,082 1,431 6,484 2,562 
Swift .... 1,826 5,153 2,666 
Hunter ‘ 3,960 399 
Heil ..... 1,479 eee 
MOOT cocve 1,038 coe 
Laclede . os 1,993 eve 
Sieloff ... cs ‘on 856 oad 
Others ... 3,555 180 3,039 527 
Shipments 6,405 1,729 13,140 359 
Total ..17,529 5,166 37,1 142 6,447 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 467 5,935 14,476 
Armour . 422 5,395 6,450 
Others . 4. 232 211 1,387 re 
Total 10,038 1,100 12,717 20,926 
Not including 2,611 hogs bought 
direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy . 4,286 144 7,598 5,699 
Armour 4,341 74 7,687 7,149 
Swift 2,860 99 4, = 4,803 
Others ... g ° TT 
Shippers .. 9,486 ‘2 7, 445 5 2,272 
Total ...21,482 319 27,544 19,923 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,218 440 2,328 3,841 
Guggenheim 533 vod ‘ aoe 
Dunn- 
Ostertag 194 eee 61 
. ete 144 eee 738 
Sunflower. . ne 217 
Pioneer 103 aie 
thers 3,329 975 50 
Total .. 5,521 440 4,319 3,891 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 2,940 800 1,783 840 
Wilson . 1,865 942 1,770 808 
Others 370 _10 694 wee 
Total .. 5,175 1,752 4,247 1,648 


Not including 533 cattle and 3,384 
hogs bought direct. 


CINCINNATI 





Cattle Calves Hogs Sheep 
Gall’s .. wae see 394 
Kahn's 915 3,802 ove 
Lorey in ai 337 
Meyer .... 20 --- 1,823 
Sehlachter. 195 113 
Schroth 14 .. 2,459 
Stegner e 351 108 e aes 
Others . 1,955 621 942 5€ 
Shippers .. 51 973 1,975 
Total . 8,501 1,816 11,338 450 


Not including 2,522 cattle, 7 calves 








and 1,260 hogs bought direct. 
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FORT WORTH 
Cattle Calves Hogs 





Armour .. 1,477 879 Laer 7 
Swift .... 919 834 
Blue = fr 
Bonnet . 289 36 Cy 
_ eee 82 4 = re 
Rosenthal.. 137 33 = 
Total ... 2,904 1,786 4,477 ix 
DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,331 190 3,445 6819 
Swift .... 1,508 228 4.085 gan 
Cudahy ... 890 135 20e4 gas 
Others 2,650 143 2,108 189 
Total .. 6,379 696 12,393 iagy 
8ST. PAUL 
ae Calves Hogs Sheep 
Armour 1,709 2,961 8,347 6.568 
Cudahy ... 946 2 ,051 2m 
Swift . 8,341 4,710 12 was 
Others . 7,120 1,462 8 
Total 13,106 10,184 20,08 dane 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week 
Feb. 10 week rvry 
Gattis: 2.26: 167,874 165,673 
ee gecund 210,987 227.970 — 
Sheep ...... 196,584 205,640 171.295 





CHICAGO LIVESTOCK 


Supplies of livestock at the Ghi- 
eago Union Stock Yards for current 
and comparative periods. 





RECEIPTS 
Cattle Calves Hogs Sheep 
Feb. 9... 3,078 550 13,423 3.490 
Feb. 10... 460 104 3,691 33% 
Feb. 12...23,009 1,164 10,126 8977 
Feb. 13...11,464 1,065 17,653 
Feb. 14. ..14,923 T76 14,830 12,000 
Feb. 15... 6,000 800 16,000 9,000 
*Wk. e. e 
so far.55,396 —— 58,609 
Wk. ago.51,748 3,593 52,790 81, 
1944 ....42,901 2 833 118,074 21) 
1943 . 40,528 3,256 78,214 248m 
*Including 744 cattle, 50 calves, 


18,197 hogs and 7,044 sheep direct to 
packers. 








SHIPMENTS 

Cattle Calves Hogs Sheep 
.. 3,339 59 1,685 110 
. . 811 73 38 —Oi«i.. 
6,490 103 «1,384 1874 
4,701 227 «1,889 1,60 
6,540 171 2,473 2,902 
000 2,000 2,000 

Wk. 
so far..20,731 601 7,696 1,776 
Wk. ago.18,776 415 6,064 8,675 
1944 ....16,416 564 15,633 7,261 
1943 . 14,794 762 17,495 5,382 

FEBRUARY MOVEMENT 

1945, 1944 
Cattle .sccoveseses 120,269 97, 636 
Calves .. 9,34 8,526 
Hogs 331,797 
Sheep 68,347 
1944 
Cattle 38,169 
Hogs 40,298 
Sheep 18,134 





CHICAGO HOG PURCHASES 
Supplies of hegs purchased by Chi- 
cago packers and shippers week 
ended Thursday, Feb. 15: 
Week ae — 





Feb. 
Packers’ purch... ‘aa 31,64 
Shippers’ purch....10,779 8,278) 
| error 46,837 39,92. 








PACIFIC COAST LIVESTOC 
Receipts for five days end 


ed February 9: 
Cattle Calves Hogs Shee? 








555 
Los Ang....8,641 1,978 1,851 
San Fran...1,200 900 in 
Portland ..2,450 250 1,830 
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39,92 





lays end 
Hogs Sheep 
1,901 58 
1,330 1,175 


17, 1948 








SLAUGHTER 
REPORTS 


special reports to THE NATIONAL 
pROVISIONER show the number of 


livestock slaughtered at 15 centers 





for the week ending Feb. 10, 1945. 
CATTLE 
Week Cor. 
ended Prev. week, 
Feb. 10 week 1044 
vagot ..--- 30,224 26,561 25,735 
— City... 21,154 22,001 18,149 
Omaha® ...--- 25,410 24,280 22,747 
Bast St. Louis. 11,124 10,861 11,336 
st, Joseph...-. 7,829 9,109 8,879 
Sioux City.... 12,082 11,310 12,563 
Wichita® ....- 3,432 3,158 2,410 
philadelphia .. 2,815 2,280 2,380 
indianapolis .. 2,593 2,293 2,445 
New York & * 
Jersey City. 11,433 10,967 11,095 
Okla. City*... 7,460 7,704 3,237 
Cincinnati .... 6,773 2,868 4,445 
Denver ...---- 6,548 11,416 7,187 
St. Paul...... 11,286 11,506 13,449 
Milwaukee 2,840 3,266 3,569 
Total ....-- 163,003 152,670 149,626 
*Cattle and calves. 
HOGS 
Chicago ..---- 68,870 
Kansas City... 27,222 
Omaha ...---- 35,249 


st St. Louis’ 50,357 
: Joseph.... 14,153 
Sioux City.... 27,098 
Wichita 3,344 
Philadelphia .. 6,747 








Indianapolis .. 12,675 7,315 28,707 
New York & 

Jersey City. 26,927 37,820 61,691 
Okla. City.... 7,631 8,371 23 018 
Cincinnati y é 365 
Denver .....-- 25,916 
st. Paul...... 20,400 22,519 76,546 
Milwaukee 3,555 8,405 13,397 

Total ......330,788 351,145 831,383 


‘Includes National Stock Yards, E. 
St. Louis, Ill., and St. Louis, Mo. 









SHEEP 
Chicagot ..... 18,987 19,076 19,660 
Kansas City... 34,390 39,242 26,025 
Omaha ....... 38,506 39,145 38,645 
East St. Louis 3,08 7 7 
St. Joseph..... 20,92: 6s y 
Sioux City.... 20,455 . -f 
Wichita .... 3.841 38,266 12,156 
Philadelphia .. 1,962 1,852 2,014 
Indianapolis .. 1,923 2,989 1,428 
New York & 

Jersey City. 45,871 50,011 55,447 
Okla. City.... 1,648 2,257 23,018 
Cincinnati .... 500 eee 430 
Denver 13,663 11,723 25,916 
St. Paul... 20,347 187230 16,994 
Milwaukee 1,311 1,493 1,503 

Total .230,417 239,041 273,222 


tNot including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Feb. 12, 1945: 


CATTLE: 
Steers, med. & gd..... $15.50@16.50 
Cows, com. & med.... 9.50@14.00 
Cows, cut. & com..... 9.00@ 9.50 
Cows, can. & cut..... 7.50@ 9.00 


Bulls, com. & med.... 11.00@14.00 


CALVES: 
Vealers, gd. & ch.....$17.50@18.60 


Vealers, com. & med.. 14.50@17.50 
Calves, med. & gd.... 13.00@16.00 


Calves, com. & med... 9.50@11.00 
HOGS: 
Gd. & ch., 160-240 Ib........ $15.00 
LAMBS: 
OO, B On ciccccccccs $17.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st, New York market for 
Week ended Feb. 10, 1945. 

Cattle Calves Hogs* Sheep 
Salable ....1,221 
Directs incl.5,595 
Previous week : 

Salable ..1,041 1,974 453 343 

Directs 

incl.....5,071 7,474 18,276 47,079 

“Including hogs at 3ist street. 


1,559 827 140 
5,342 12,289 44,708 





RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar- 
kets for the week ended Feb- 


ruary 10, were reported to be 
as follows: 


AT 20 MARKETS, 
WEEK 


ENDED: Cattle Hogs Sheep 
Feb. 10..... 286,000 331,000 276,000 
Feb. 3......272,000 353,000 280,000 
ee 241,000 807,000 267,000 
1943 .......208,000 510,000 273,000 
BPE sccccss 213,000 437,000 256,000 
AT 11 MARKETS, 
WEEK ENDED: Hogs 
PP? Diirnaesteeusssé oeaned 280,000 
POE Dec ctcccncecsasicece 294,000 
BED. Sdvccdsedecgesecccsbaces 666,000 
BN) cechyhinaaheckiedrabs and 434,000 
BE wc ten ckbiadccdcssacducn see 
AT 7 MARKETS, 

WEEK 
ENDED: Cattle Hogs Sheep 
Feb. 10.....206,000 211,000 215,000 
ak Bacevse 200,000 258,000 216,000 
De sedwsan 174,000 600,000 203,000 
TPES seccces J 387,000 206,000 
1942 ... 158,000 315,000 176,000 


CORN BELT DIRECT 
TRADING 


(Reported by Office of Marketing 
Service, War Food Administration.) 

Des Moines, Ia., February 
15.—At the 19 concentration 
yards and 11 packing plants 
in Iowa and Minnesota, hog 
prices were little changed 
this week. 


Hogs, good to choice: 


Te . -$14.20@14.45 

180-240 Ib........ .... 14.20@14.45 

\  . fF Seer . 14.20@14.45 

330-360 Ib......... -. 14.20@14.45 
Sows: 

ans ciaadewes $13.45@13.70 

SEGES Be so vinucdcisen 13.30@13.70 


Receipts of hogs at Corn 
Belt markets for the week 
ended February 15 were as 
follows: 


This Same day 

week last wk. 
Poem. Bi .cctectescoee 29,800 
DK Disecevenceat 30,100 27,500 
DOM. Bee cscccesecceee 31,900 
PU Bevccssteduses 27,300 22,400 
PO Bliscscvecaceed 30,500 34,400 
a See 30,300 36,200 


SAN ANTONIO 
RECEIPTS 


Gross sales of livestock at 
the San Antonio Union Stock 
Yards, San Antonio, Tex., for 
the year 1944 broke all previ- 
ous records by $3,913,399.48, 
an increase of 12.9 per cent 
over the record for 1942, the 
next highest, and 34.3 per 
cent over 1943, officials have 
announced. It was also re- 
ported that, with the excep- 
tion of goats and a small mar- 
gin in calves, the number of 
head of livestock broke all 
records, the total number of 
head sold exceeding one mil- 
lion for the first time in the 
market’s history. 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


*“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 

Represented by 

BOSTON 9—P. G. Gray Co., 148 State St. 

CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 

NEW YORK 14—Herbert Ohl, 441 W. 13th St. 

PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 

WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 
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ESS KA 


QUALITY. 


|| BEEF @e BACON e SAUSAGE e LAMB 


VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 

==THE WM. SCHLUDERBERG -T. J. KURDLE CO 

MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 
RICHMOND, VA, 
22 NORTH 17th ST. 





WASHINGTON, D.C. ROANOKE, VA. 
458- 11th St, < W. 317 ve. 


E. Campbell A 




















SIGURD R. JENSEN 


CONSULTING ENGINEER 
REHABILITATION 


INDUSTRIAL AND POWER PLANT PROBLEMS 
53 West Jackson Blvd. e Chicago 4, Ll. 








CANNING MACHINERY 
FRUITS-~-VEGETABLES-:FISH-Erc 


A.K.ROBINS & CO.INC 


write 


BALTIMORE.MD 


FOR CATALO ve 
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Try AULA SPECIAL 


a4 


For Flavor and Color Uniformity 


Aula-Special is hailed the perfect cure 
by wise packers from coast to coast! 
Send for your liberal free, working sam- 
ples of Aula-Special today! Complete 
except for necessary salt. 


THE AULA CO., INC. 


OFFICE & LABORATORY CURING COMPOUNDS, 
39-17 28208 BY. Aas 
LONG ISLAND CITY, N. Y. SPICES, SEASONINGS, ETC. 











The Original Philadelphia Scrapple 


ohnJ.Felin&Co., nc 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 

















MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Marketing Services, WFA.) 


WESTERN DRESSED MEATS 
New York Phila, Boston 
Week ending February 10, 1945 4,329%4 1,849 
Week previous 5,174 1,508 


STEERS, carcass om 
iz 

4,628 1,500 56 
1,216 

1,148 


Same week year ago.......... 


COWS, carcass Week ending February 10, 1945 2,766 2,298 
See, SND ~ncnsecdosecss 3,506 2,532 
Same week year ago.......... 2,008 2,048 1373 
BULLS, carcass Week ending February 10, 1945 491 10 r 
WOE BPOOTESMS ccc ccceccccsees 298 16 4 
Same week year ago...... ase 602 88 ue 
VEAL, carcass Week ending February 10, 1945 7,406 831 2,333 
Week previous ...... p 11,679 1,090 228 
Same week year ago.... 7,136 699 Lim 
LAMB, carcass Week ending February 10, 1945 24,670 8,686 9.398 


Week previous 10,485 1642 
sass 9,334 18.914 
Week ending February 10, 1945 5,358 1,309 43% 
Week previous 9,080 1,670 3.2% 
1,405 20 Bis 
Week ending February 10, 1945 852,742 447,241 35,399 





Same week year ago..... 
MUTTON, carcass 


Same week year ago.......... 
PORK CUTS, Ibs. 


Week previous .......... 968,409 511,207 45.0% 
Same week year ago..........2,769,155 523,821 314,536 


BEEF CUTS, lbs. Week ending February 10, 1945 398,792 
WHO BONNIE) occ ndcossenees 245,559 


Same week year ago.......... 693,695 


LOCAL SLAUGHTERS 


Week ending February 10, 1945 
Week previous .......... 


CATTLE, head 11,451 2,815 


10,930 2,280 


Same week year ago.......... 11,438 1,755 
CALVES, head Week ending February 10, 1945 5,521 2,597 
c.f eer eee 6,891 1,835 
Same week year ago........ ‘ 8,436 2,689 


HOGS, head Week ending February 10, 1945 
MS So cacendbusaoae 


Same week year ago 


26,675 6,747 
36,193 7,315 
63,132 17,536 
45,759 1,962 


SHEEP, head Week ending February 10, 1945 

WOE BOOTIE wc ccaccisscccss 47,304 1,835 

Same week year ago.......... 57,386 2,411 oe 
Country dressed product at New York totaled 5,856 veal, 50 hogs and 375 

lambs. Previous week 5,131 veal, 218 hogs and 186 lambs in addition to that 

shown above. 





Wanted: MEAT PLANT 
SUPERINTENDENT 


Large food distributing company has West Coast opening for 
man qualified to manage complete operations in a medium- 
sized meat packing plant. Must be thoroughly experienced in 
slaughtering and processing of cattle, hogs, and sheep. Experi- 
ence not necessary in livestock buying or dressed meat sales. 
This permanent position offers appropriate salary and attrac- 
tive future to man with required technical qualifications and 
management ability. Preferred age 35-42. Our employees know 
of this opening. Send letter, giving complete details on age, 
draft status, education, employment and earnings record, date 
of availability, and any other matter you consider pertinent. 
Reply held in strict confidence and, if preferred, may be sub- 
mitted through another person. 


Box W-35, The National Provisioner, 407 S. Dearborn St., 
Chicago 5, Ill. 

















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 





WN 


aw 
27) Va 
TA 


William G. Joyce 




















WEEKLY INSPECTED KILL 


Slaughter of all livestock, excepting calves, showed further 
declines at 32 centers during the week ended February 10. 
Cattle, calf and lamb kill were larger than a year earlier, but 
hog slaughter was down sharply. Only 627,295 head were 
processed for the week under review, compared with 641,158 
a week earlier and 1,391,098 head a year ago. 





Cattle Calves Hogs Sheep 

NORTH ATLANTIC 
New York, Newark, Jersey City 5,521 26,927 45,871 
Baltimore, Philadelphia .............. 735 18,150 1,302 

NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis 2.969 5,409 
CPE cpt vocdegeesecen st nqees 8,360 39,181 
St. Paul-Wisconsin Group"'.. 27 942 25,151 
De, BORED BP vcs ccccccces as 7,463 8,780 
SE MED ncawsewsiecsede des 447 20,455 
DE isvescethesteisoess 1,175 38,506 
SS eae 3,643 34,390 
Iowa & So. Minn.*..... 5,893 51,130 
SOUT ac cccceccce ee 3,136 33,111 _ ....- 
SOUTH CENTRAL WEST®. 7,276 44,391 
ROCKY MOUNTAIN® ........ 630 15,967 
PEGE” «see cte ccc ccsconeducess 3,126 41,475 
MAMMA A idocéde cs dscneesasdse<ssces acne: Clnnae 372,008 
ES 221,148 78,220 385,902 
yo ea eae 200,821 68,001 337,046 





‘Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukee, 
Green Bay, Wis. Includes St. Louis Ntl. Stock Yards, BE. St. Louis, IIL, and 
St. Louis,, Mo. *Includes Cedar Rapids. Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, Fia., 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "Includes 
S. St. Joseph, Mo., Wichita Kan., Oklahoma City, Okla., Ft. Worth, Texas. 
®Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los Angeles, 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the War Food Admin- 
istration, at eight southern packing plants located at Albany, 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, Fla.: 


Cattle Calves Hogs 
Week ended February 10............4...0beee00: 2,586 1,222 Py 
| ee eeengee whee odvos one 970 670 
SN SUE 0a SR nnd uke costs bene ob caeshs cde 1,565 506 ’ 
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CLASSIFIED ADVERTISEMENTS 





Position Wanted 


Help Wanted 





Equipment for Sale 





caSING SALESMAN: Contacting eastern ter- 
past several years, well known, can handle 
tional lines. Commission basis. W-29, E 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York 17, N. ¥. 


pACKING HOUSE MANAGER or Superintendent 
with thirty years practical and executive experi- 
ence. Prefer Pacific coast. W-30, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
fl. 
SAUSAGE FOREMAN wants position with re- 
liable small or medium size concern, middle west 
or western territory preferred. Practical experi- 
ence covers many years in the manufacturing and 
processing of meats. Sober and dependable. Write 
w36, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 











WANTED: Executive with well rounded executive 
experience wishes position as general manager. 
practical buying, operating, selling and labor 
lations. W-38, THE NATIONAL PROVISIONER, 
497 S. Dearborn St., Chicago 5, Ill. 





CAN YOU USE the services of a man whose ex- 
perience includes all phases of sausage room work, 
stuffing, smoking, grinding, chopping, also curing 
hams and bacon? W-39, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





Plant for Sale 





WHOLESALE and retail market, slaughter house, 
sausage machinery and all equipment. Sell or lease. 
Location in heart of city. Good opportunity for 

t man. For details and further information 
srite Josephine Lehde, 2812 Cole Ave., Waco, 
Texas. 





Equipment Wanted 





WANTED: Siainless steel sausage stuffing table, 
overall length 16 feet, width 54 to 60 inches. 
Pavelka Bros. Co., 2978 E. 37th St., Cleveland, 
Ohio. 





Help Wanted 


COST ACCOUNTANT: For well known packing- 
house handling beef, pork, sausage and canned 
items. This is a good opening for a man with gen- 
une accounting ability, able to handle people and 
accept responsibility. W-44, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Mi. 








WANTED: Experienced food production manager 
capable of handling production in two large food 
processing plants. Must be draft exempt. State 
fully experience, salary, how soon available. 
W45, THE NATIONAL PROVISIONER, 407 §8. 
Dearborn St., Chicago 5, Ill. 





WANTED: Superintendent by company operating 
medium size packing plant, experienced in slaugh- 
tering, processing, sausage manufacturing, render- 
ing and some knowledge of mechanical mainte- 
nance. This is a good post war job offering real 
opportunities to the right man. W-20, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn S8t., 
Chicago 5, Ill. 





WANTED: Experienced men: 2 stuffers, 1 cook, 
1 smoker, 1 pork cutter, 5 all around butchers. 
Steady employment. Post war positions in an Ohio 
plant. Write W-32, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





INDEPENDENT sausage manufacturer in Michi 
gan wants a man to take charge of sausage pro- 
duction. Give details of past experience, age and 
salary expected. W-918, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


SAUSAGE MAKER WANTED 


Lengthy experience necessary. Must have good 
references of character and stability. New, me 
dium sized plant located in Indiana, working 
conditions ideal. Willing to pay $100.00 per week 
to person who can prove knowledge, experience 
and capability. This is an opportunity for a 
permanent position with even greater possibilities 
for one who takes pride in his product and the 
name it bears. Our employees are aware of this 
ad and all replies will be held in strict confidence. 
W-16, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 








WANTED: Killing and cutting foreman who is 
thoroughly experienced on both cattle and hogs. 
Medium sized plant in central east. State age, 
experience and full particulars. W-927, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill 





PACKINGHOUSE REFRIGERATING ENGINEER: 
Good salary, plant in New York Area. Give full 
details in first letter. W-944, THE NATIONAL 
oe 407 S. Dearborn St., Chicago 5, 





WANTED: Controller for medium sized packing 
company located on the eastern seaboard. Packing 
house experience preferred. W-40, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Il. 





RENDERING MAN WANTED: Experienced ren- 
dering man capable of taking full charge. W-41, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York 17, N.Y. 


> 





WANTED: Man experienced in hotel supply work 
to take charge of business in mid-western city. 
Must be capable and have practical as well as ex- 
ecutive ability. Top position for right man. Give 
details or previous employment in letter of apnli- 
cation. W-43, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 








1—Beef casing cleaner—M.D. 

1—Bean high pressure water pump 

1—No. 11 mechanical bone crusher 

1—2#25-cre Mitts-Merrill crusher 
1—3{25-Diamond hog crusher 

2—4x7 rendering cookers 

2—4x10 dry rendering cookers 

1—5x12 dry rendering cookers 

—500 ton crackling press & pump 

1—hyd. pump 14x1%x14—5000t WP. 

1—hyd. pump 16x1\%x14—5000X W.P. 

Prices and particulars on request. Keating Equip- 
ment Co., 30 Church St., New York 17, N.Y. 


MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 4°10” high; 2—4x8 and 4x9 Lard Rolls; 75 large 





wood tanks; rendering tanks; tankage dryers. 
2—7#41 Meat grinders; 1—#27 Buffalo Silent 
Cutter; 1—Creasy #152-Y Ice Breaker. 


our stock at 335 Doremus Ave., 
Send us your inquiries. H 
SALE? Consolidated Products Co., 
Park Row, New York City 7, N. Y. 





FOR SALE: Best & Donovan scribe saw, like 
new. Has been used very little. AC. current, 220 
volts, 60 cycle, 6%” saw, 3 phase. Price $285.00 
f.o.b. Wilmington, Delaware. Wilmington Pro- 
vision Company. 





FOR SALE: No. 10 Boss mixer equipped with 5 
H.P.‘motor A.C. 3 phase 60 cycle, reconditioned, 
like new. Excellent buy for $390.00 f.0.b. Kan- 
sas City. We can make prompt delivery on brand 
new meat boxes. This meat box is sfrongly con- 
structed, being made of 16 gauge steel and com- 
pletely galvanized. Length 25”, width 16” and 
depth 12”. This box is used in sausage kitchens 
for cut meat, hamburger, etc. Price: $7.85 f.o.b. 
Kansas City. PHIL HANTOVER, Inc., 1817 Bal- 
timore Ave., Kansas City 8, Mo. 





FOR SALE: Single frame friction beef hoist. 
Belt driven. Same as No. 76 in Allbright-Nell 
catalog. Takes 5 H.P. motor to pull it. Fric- 
tion pulley 12 in. diameter. Friction wheel 48 
in. x 8 in. Price $195.00 f.0.b. Wilmington, Dela- 
ware. WILMINGTON PROVISION CO. 





O'CONNOR SKINNING MACHINE: Late model in 
excellent condition, complete with 4% H.P., 1 ph., 
60 cy., 110 V. motor, and extra knife. Suitable 
for skinning fresh or green pork products as well 
as smoked. Price $1,000.00 cash f.o.b. our plant, 
immediate shipment. W446, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, 
Ill. 





FOR SALE: 1 head cheese cutter with motor 220 
V. mounted on platform with casters, good con- 
dition. $175.00. W. F. Thiele Co., 425 W. Me- 
Kinley Ave., Milwaukee 12, Wis. 








Slaughterers of 
CATTLE - HOG 


Wilmington Provision Company 


- LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











PORK PRODUCTS-—SINCE 1876 


The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 
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Invest in VICTORY and AMERICA 
BUY ANOTHER WAR BOND 


AND KEEP IT! 


* * * * 
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Research workers at the University of Illinois Medical School, 
Chicago, report they have developed a cheap method of chang- 
ing animal tendons into a tough plastic with many uses. Threads 
of any diameter can be made from the material and it can be 
compressed into slabs, tanned and used for shoe soles. It can be 
applied as a tough waterproof coating to fabrics for use as 
clothing or upholstery. A patent is now being seught for the 
process; it will be assigned to the university. The process may 
improve the position of tendons which have been less in demand 
for glue making since the development of new glues. In the 
University of Illinois process the tendons are shredded, treated 
with acid to break up the tissue and passed through chemical 
washes. The product resulting is a pure extract of collagen— 
a cloudy, gelatinous liquid which is then processed and tanned. 


Speaking of by-products, did you know that pig’s eyes are 
used in medical schools for study because they are similar to 


human eyes? 
xe 2 


We hereby nominate Mrs. Fred O’Bannon, Greenville, Miss., 
as the most honest person we have heard about for a long time. 
Returning from a visit in the country, Mrs. O’B. found a large, 
neatly wrapped slab of bacon in the middle of the road. She 
hurried to a local packinghouse and turned in the point-loaded 
prize, explaining: ‘It must have fallen from your truck. I had 
to hurry before temptation got to knocking too loud for me.” 


xk 


We expect to hear one of these days that the dairy interests 
“view with alarm” the institution of motherhood. It seems 
that recent research has revealed that human-milk fat, quali- 
tatively and to some extent quantitatively, resembles modern 
types of margarine more closely than it does butter. 


kk * 
Out of the Past... 


[Based on information from the files of THE NATIONAL PROVISIONER) 


m setting Out of the Rut” was the theme of an editorial ap- 
pearing in The National Provisioner some 15 years ago, in 
which the query was made: “Couldn’t more work be done 
profitably by individual packers to originate new products and 
put up old products in new, better and more convenient ways?” 
The editorial went on to say that “so far as the public is con- 
cerned, most packers are in one class. There is nothing in their 
production to put any one of them in a class by himself. Could 
he achieve such a position, many of his merchandising prob- 
lems would be solved, and his financial rewards would approach 
those of the specialist. The progressive meat packer . . . is 
convinced that as competition becomes more severe and con- 
sumer demands more difficult to meet, the spirit of the pioneer 
with the courage to explore and find new things will become 
more and more of an asset to the businessman. The meat 
packer must not only be aggressive in his own field, but he must 
continually keep an eye on other food products and the methods 
that are used by other food manufacturers to influence con- 
sumer food preferences.” 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 





The National Provisioner—February 17, 19% 








